COLLECTION 

Of  above  Three  Hundred 


RECE 


k. 


I  N 


Cookery, 

Phylick  and  Surgery : 

•  For  the  U SE  of  all 

Good  Wives,  Tender  Mothers. 
and  Careful  Nurses, 


Ej  fever al  Hands. 

The  FOURTH  EDITION. 

To  which  is  ADDED, 

A  SECOND  PART, 


Confainmg  a  great  Number ‘of  Excellent  Receipts,  for 
Prelerving  and  Conferving  of  Sweet-Meats, 


L  O  N D  O  Printed  for  Mary  Kettilby, 
and  S'-ld  by  Richard  Wilkin,  at  xht  Ki77g's~Hsad 
in  St.  ‘^Paul's  Ctiircb-Tard. '  M.DCC.XXVIIl. 


V 


V 


HIST®RICAL 

'  medical 


THE 

PREFACE. 

\ 

0  7' HI  NG  can  be  inore  Self-evi-- 
dent^  that!  that  the  Ufefuhiejsy  and^ 
conjequently  y  the  Value  of  Books  of 
this  kindy  depend  upon  the  Integrity 
and  Care  of  the  JVriterSj  the  Bains 
they  take  T'hemJelveSy  and  the  good  Help  and 
jjjt fiance  they  can  procure fro?n  Others.  Ifaiiyof 
thefe  Requijites  be  wantwgythey  miijl  nece£arily 
deceive  the  Reader^  be  deceived  T'hemfelveSy  or^ 
at  hefty  produce  nothing  hut  whafs  Mean  aiid 
^riflingy  and  unworthy  a  Bublick  Receptimi. 
7" here  is  fiothing  fo  eafiCy  as  the  raijing -whole 
Regments  of  Noftmni’j-  and  Recipe'j-,  if  we 
will  but  admit  all  the  Voluntiers  of  this  kindy 
as  fafi  as  they  croud  iUy  to  be  lifted  y  but  theje 
forward  Ones  are  generally  found  to  fail  us  in 
the  Time  of  Trial  y  and  the  Succefs  of  the  Day 
mo  ft  commonly  to  depend  uponfuchyas  with  great 
Trouble  and  Expend  are  prefs'd  and  dragged 
into  the  Service. 
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As  for  tnyfelf  I  have  only  to  ajfure  the  Reader  j 
7" hat  as  the  Deftre  oj  doing  Good^  voas  the  foie 
Motive  that  at  firfl  engaged  me  in  this  MArk  ; 

^  fo  has  that  great  ^Principle  ever  been  too  jacred 
in  my  Efieemy  to  fnffer  the  leaf  Mixture  of  Un-- 
faithfiilnefs  or  Carekjsnefs  throughout  the  whole 
Management  and  Compofure  of  it :  And  farther 
to  declare j  7" hat  there  has  been  no  Spare  either 
of  Labour^  or  T^ime^  or  Money ^  in  order  to  the 
piaking  this  Collection  the  Befiy  and  moft  truly 
"Profitable  in  its  kind\  and  that  the  great  Kn^ow-- 
ledge  and  long  Experience  of  thofe  Excellent 
Perfons  zvho  contributed  to  its  ProduBion^  have 
abundantly  qualified  them  for  fetting  the  lafi 
Hand  to  fuch  a  fVbrl',  T'o  thefe  therefore  are 
due  the  great  eft  T'ribute  of  Pratfy  and  highejl 
Acknowledgements  of  Gratitude ^  who  with  a 
Noble  Charity  and  Univerfal  Benevolence  have 
Expofed  to  the  World  fuch  invaluable  Secrets^  as 
othersy  of  a  lefts  generous  Tfempery  would  have 
taken  a  Pride y  and  made  almoft  a  Merit  of  Con-^ 
cealing. 

a  Ad  here  I  freely  own  the  great  eft  Share  of 
our  ft  hanks  4o  be  juftly  owing  to  the  Fair  Sex  ; 
whoy  whether  it  be  from  the  greater  ftenderneft's 
of  their  NatureSy  the  greater  Opportunities  of 
LeifurCy  or  Advantages  of  acquiring  Experienccy 
or  from  whatever  other  Cauftey  are  always  found  ' 
moft  Active  and  Induftrious  in  thisy  as  well  as 
if}  all  other  kinds  of  Charity,  Ohy  Heavenly 
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Charity  I  How  often  have  I  feen  thee  employ  the 
Rich  in  waiting  upon  the  ^oor^  and  MiJireJJes 
in  Nurfing  and  becoming  Hand-maids  to  theit 
own  Servants  P  How  often  have  I  feen  thee  make 
^erfons  of  the  Highef  ^luality  kneel  down  to 
the  Drejfing  of  a  ^Poor  Mans  kPound  P  f  hof 
of  the  greatefl  Nicenefs  and  Delicacy  of  Senfe-^ 
vijit  the  Chambers  of  fuch^  whof  "Poverty  and 
Offenjive  Diflempers  have  render'd  them  'Nazi- 
foils  and  Loathfome  beyond  Exprejfon  P  And 
thof  of  fender  and  Weakly  Confiitutions  walk 
through  Midnight-Frofs^  to  the  Ajfifance  of 
forrie  Poor  ^Neighbouring  Woman  in  her  Painful 
and  Perilous  Hour  P  And  wonderful  is  the  Sue- 
cefs  with  which  Almighty  God  does  often  blefs 
their  Labours  ( even  in  the  life  of  Plain  •  and 
Simple  Means)  whof  Hearts  he  Jirft  difpofs  to 
fuch  Benefcial  Undertakings.  Flow  earneftly 
is  it  to  be  wifh'd  that  fuch,  Examples  did  more 
univerfally  abound.^  and  that  all  our  fne  Ladies 
would  flrive  to  adorn  their  Characiers^  by  be¬ 
coming  ( to  life  the  fudicious  Mr.  BickerftafF^j 
Phrafe)  Notable  Women  ? 

%  ' 

\ 

Nor  can  I  forbear  recommending  this  Generous 
and  Benefcial  PraBice  to  the  Gentlemen  of  the 
Clergy,  efpecially  to  thof  whof  Parijhes  are  re¬ 
mote  from  other  Help.  How  Jvon  would  their 
•  fnp^tior  Learning  and  Sagacity  render  them  Ma-^ 
fers  of  this  Ufful  Art  P  How  greatly  would  the 
Exercif  of  it  endear  them  to  their  People  P  What 
Rez  'erence  and  Ffeenij  and  confquently^  what 
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OpporUimtks  of  doing  Good  in  every  other  Wafy, 
vooiild  this  procure  them  ?  And  with  what 
^ower  and  Authority  wotdd  their  Divine  In^ 
^Jlructions  enter  into  the  Hearts  of  their  Audi^ 
encey  when  proceeding  from  the  Mouth  of  fuch 
a  BenefaBory  to  whomy  under  Gody  perhaps  moji 
of  them  are  beholden  for  their  Healthy  their 
Limbs y  ory  it  may  bCy  their  very  Lives  ?  This 
will  be  to  imitate  their  Great  Majtery  who  went 
about  doing.  Goody  and  Healing  all  thofe  who 
were  opprejjed  by  the  Devil y  and  whoy  where- 
ever  He  met  a  Patient y  feldom  fail'd  of  making 
a  Convert. 

I  make  no  doubt y  but  the  Learned  Gentlemen 
of  the  Faculty  will  be  too  Generous  to  Mif  con- 
fir  iie  thisfmall  Colleftion  of  Phyfical  Receipts, 
( dejtgnd  for  the  Service  of  thofe  who  are  neither 
within  the  Reach  of  their  Vi/itSy  nor  in  a  Capa- 
city  of  Gratifying  their  Trouble)  as  an  lywcifon 
of  their  ^Provincey  or  a  DefrefpeB  to  their  fer- 
Jons.  I  declare  myfelf fo  far  from  intending  either 
oj  thefy  thaty  on  the  contrary  y  I  efeem  it  a  great 
Happinefs  and  Blejfng  to  be  able  to  have  a  ready 
and  confiant  RecourJ'e  to  their  Ajftfance.  And  I 
am  proud  to  omUy  that  mof  (f  the  Jollozvwg 
Prefcriptions  came  from  the  mofi  Eminent 
Hands  in  that  P^roj'ejjion.  T he  ref  are  all  Inno¬ 
cent  and  Saji ;  and  both  the  one  and  the  other 
Approved  ( not  from  /ingle  In  (lances  of  Sucre fsy 
but)  from  a  long  and  repeated  Experience. 
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^he  D'mQions  rehtwg  to  Cookery  an^ 
^alatable^  UJeful^  and  Intelligible^  which  is  more 
than  can  be  J'aid  of  any  now  ^PtMck  in  that 
kind ;  fame  great  Maflers  having  given  us  Rules 
in  that  ^rt  Jo  firangely  odd  and  faritajlical^  that 
^tis  hard  to  fay^  Whether  the  Readbig  has  given 
more  Sport  and  Diverjion^  or  the  P^rabiice  more 
Vexation  and  Chagrin^  in  fpoiling  us  many  a 
good  Dijh^  by  follow wg  their  DireBions.  But 
Jo  it  is^  that  a  "Poor  Woman  miift  he  laugh'd  aty 
for  only  Sugaring  a  Mefs  of  Beans  ;  whilji  a 
Great  Name  ?nuft  be  had  in  Ndmiratioriy  for 
Contriving  Relijhes  a  thoufand  times  tnore  Di-- 
flafljul  to  the  Palate^  provided  they  are  but  at 
the  fame  time  more  Expenfve  to  the  Purfe. 

I  can  affure  you^  that  a  Number  of  very  Cu^ 
rious  and  Delicate  Houf -wives  Clubb' dto  ftmiijh 
out  this  ColleBion^  for  the  Service  of  Toung  and 
Unexperienced  Dames^  who  may  from  hence  be 
InflruBed  in  the  Polite  Managetnent  oj'  their 
Kitchens^  and  the  Art  of  Adorning  their  T'ables 
with  a  Splendid  Frugality.  Nor  do  I  defpair 
hut  the  Uje  of  it  may  dej'c  end  into  a  Lower  For  my 
and  teach  Cook-maids  at  Country-Inns  to  ferve 
us  up  a  very  agreeable  Mealy  from  fuch  Pnvvifons 
as  arePlainefty  and  always  at  hand  ;  'inftead  of' 
Spoiling  thofe  which  are  mofi  Rare  and  Cofly^ 
and  provoking  the  Company  to  pafs  them  awayj 
in  hafy,  Curjesy  to  the  Place  from  whence  the 

A  4  unlucky 


V 


viii  P.  R  E  F  A  C  E. 

tinluchy  Proverb  fuppo/es  them  to  have  co7ne  j 
and fo  quit  Scores  with  him  that  fent  them, 

T'he  Wines  which  you  are  here  taught  to 
make^  -  are  certainly  of  the  greateji  ^erfeSlion  in 
their  Kind ;  their  Flavour  and  T'afie  is  Gene¬ 
rous^  and  their  Ingredients  are  JVJookfome  ;  and 
Jo  lucky  have  their  Authors  been  in  their  Imita¬ 
tion  j  that  many  very  good  Criticks  have  not  only 
ejleem'd  them  the  genuine  ^Producey  hut  oj'  the 
nobler  Sorts  too,  of  the  Foreini  Vintages. 

•J 

r bus  much,  I  think,  may  Juffice  by  way  of 
Preface  ;  and  kjs  I  could  not  pojjibly  fay  with 
.  any  tolerable  Regard,  either  to  the  Merits  of 
thofi  worthy  ‘ferfons  to  whom  I  am  indebted,  or 
the  Mere  ft  of  f hofe  whom  I  am  endeavouring 
to  oblige,  who,  thro'  Ignorance  or  Prejudice, 
might  otherwife  have  depriv’d  themfehes  of  fo 
very  Ufeful  and  Benefcial  an  Undertakhig. 
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R  Y,  &c: 

ji  Green-Peafe-Soup,  without  Meat. 

A  K  E  your  peafe,  and  in  fhel- 
ling,  feparate  the  Young  from 
the  Old,  then  boil  the  Old  ones 
foft  enough  to  ftrain  through 
a  Cullender,  then  put  the  Li-’ 
quor  and  what  you  ftrained  through  toge¬ 
ther  :  \Vith  the  Young  Peafe  whole,  add 
fome  whole  Pepper,  two  or  three  Blades  of 
Mace,  and  fome  Cloves.  When  the  laft 
Peale  are  near  cnoqgh,  take  ibme  Spinage, 
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a  little  Mint,  and  a  little  Green  Onion,  not 
.Ihred  too  fmall,  a  little  Faggot  of  Thyme 
and  Sweet-marjoram  ;  put  thefe  into  a  little 
Sauce-pan  with  near  a  Poufid  of  Butter  ; 
and  as  they  boil  up,  ftiake  in  fomc  Flower 
to  boil  with  it  to  the  Quantity  of  a  Dredging- 
box  full  ;  then  put  a  Loaf  of  French-Bread 
into  the  Broth  to  boll  ;  mingle  the  Broth 
and  Herbs  together  ;  When  you  have  fea- 
-  fon'd  it  to  your  Tafte  for  Salt,  add  fome 
fmall  white  Toaft  neatly  cut,  and  the  Young 
Pcafe.. 


AKE  a  Shin  of  Beef,  a  Crag  of  Mut- 


ton  or  Veal,  and  a  bit  of  very  good 
Bacon,  and  half  a  Pound  of  Rice,  fet  them 
on  the  Fire  in  .as  much  Water  as  you 
think  will  boil  them  to  Rags  ;  keep  it  co¬ 
vered  all  the  while  :  When  all  the  Goodnefs 
of  the  Meat  is  out,  ftrain  it  off,  and  put  to^ 
it  fbme  whole  Pepper,  fome  Cloves,  Mace 
and  Salt  to  your  Tafte.  You  may  put  Soup- 
Herbs,  or  a  quarter  of  a  Pound  of  plumpt ' 
Rice  or  Verma-jelly  ;  boil  a  French-Loaf,  or 
two  or  three  Pigeons,  for  the  Middle  ;  put 
in  wnthT the  Spice,  a  little  Faggot  of  Thyme, 
Savory  and  Marjoram  ;  This  makes  an  in¬ 
comparable  Peafe-Soup,  if  you  put  in  a 
Qiiart  of  Peafe  with  the  Meat  at '  firft,  in- 
ftead  of  Rice.  / 


J 
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A  very  good  Peafe-Soup. 

O  U  T  three  or  four  Pounds  of  lean  coarle 
^  Beef,  with  three  Pints  of  Peafe,  into 
two  Gallons  of  Water  ;  let  it  boil  'till  the 
Meat  is  all  to  Rags ;  and  half  an  Hour  be¬ 
fore  you  (train  it  out,  put  in  two  or  three 
Anchovies  ;  then  (train  it  from  the  Husks 
and  Meat,  and  put  into  the  .Sauce-pan  as 
much  as  you  want  for  that  Meal,  with  an 
Onion  (luck  with  Cloves,  a  Race  of  Ginger 
bruifed,  a  little  Faggot  of  Thyme,  Savory,, 
and  Parfly,  and  a  little  Pepper :  Let  it  boil 
thus  near  half  an  Hour  ;  (tir  in  a  Piece  of 
Butter,  and  fry  fome  Forc'd-Meat  Balls,  Ba¬ 
con,  and  French-Bread  cut  in  Dice,  with 
Spinage  boiled  green,  to  put  to  it  in  the 
Dilh.  . 

To  make  Craw-fidi  or  Prawn-Soup. 

\ 

‘H 

AKE  fix  Whitings,  one  large  Eel,  with 
half  a  Thorn-back,  clean  them  as  to 
boil,  and  put  them  into  a  Pot  with  as  much 
Water  as  will  cover  them  ;  feum  them  clean, 
'and  put  in  whole  Pepper,  Mace,  Ginger, 
Thyme,  Parfly,  and  an  Onion  (luck  with 
Cloves,  with  a  little  Salt,  fo  let  them  boil 
to  Ml(h  ;  then  take  fifty  Craw-fifh,  or,  if 
they  cannot  be  got,  take  an  hundred  Prav/ns, 
take  out  the  Tails,  and  pick  out  the  Bag, 

and' 
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and  -all  the  Woolly  Parts  that  are  about  the 
Body;  put  all  into  a  Sauce-pan,  with  Water 
and  Vinegar,  Lemon,  Salt,  and  a  Bunch  of 
Sweet-Herbs  ;  let  them  ftew  over  a  gentle 
B'ire  till  ready  to  boil ;  then*  take  out  the 
Tails,  and  fave  them  carefully,  but  beat  all 
the  other  Shells  in  the  little  Liquor  they  were 
Hewed  in,  which,  with  a  French-Roll,  you 
niuft  beat  till  the  Shells  are  extremely  fine  : 
When  you  have  wafhed  all  the  Goodnefs 
out  with  their  own  Liquor,  pour  the  other 
Pdlh  Liquor  through  the  Shells,  and  ftrain 
all  from  the  Filh  and  Grit  ;  then  have  a 
large  Carp  ready  ftewed,  and  lay  it  in  the 
Middle  of  the  Dilh  ;  add  the  Body  of  a 
Lobfter  to  the  Soup,  with  fome  ftrong  Gra¬ 
vy,  and  burnt  Butter;  heat  the  Tails  of  the 
Craw-filh  in  the  Soup,  and  pour  all  over 
the  Carp. 

Peafe-Soup  for  Lent,  or  any  Fajthg^ 

F)ay. 

*13  U  T  a  Quart  of  good  breaking  Peafe  to 
^  fix  Qii arts  of  Water,  and*  boil  them  "till 
they  are  tender  ;  then  take  out  fome  of  the 
clear  Liquor,  and  ftrain  the  Peafe  as  clean 
as  you  can  from  the  Husks  :  Take  fome 
Butter  and  boil  it,  and  when  it  breaks  in  the 
Middle,  put  to  it  an  Onion  and  fome  Mint 
cut  very  fmall,  Spinage  and  Sorrel,  and  a 
little  Sailery  cut  large  ;  ftir  it  often,  and  let 
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it  boil  about  a  quarter, of  an  Hour  ;  then 
lhake  in  fome  Flower  with  one  Hand,  and 
fome  of  your  thin  Liquor  with  the  other  ; 
then  put  in  the  thick  {trained  Liquor  Ibme  . 
Pepper,  Mace,  and  Salt,  and  boil  it  an  Hour 
longer;  then  put  into  as  much  as  will  make 
a  large  Difh,  one  Pint  of  fweet  thick  Cream  ; 
put  a  French-Roll  criipt,  and  dipt  in  Milk, 
in  the  middle  of  the  Dilh. 

To  make  a  Meat-Soup,  good. 

AKE  a  Piece  of  coarfeNeck  Beef,  a  Crag 
^  of  Mutton,  and  a  Knuckle  of  Veal ;  boil 
all  thefe  to  Rags,  with  Salt,  and  Onion,  and 
whole  Pepper  :  When  there  is  no  more  Good- 
nefs  left  in  the  Meat,  llrain  the  Liquor  into 
a  Stew-pan,  and  fet  it  pver  the  Fire ;  put 
into  it  Cloves  and  Mace,  and  a  little  Lemon- 
peel  ;  let  it  boil  a  little,  then  put  in  a  Pint 
of  ftrong  Claret,  three  or  four  Anchovies, 
with  Gravy  fqueez'd  out  of  a  lean  Piece  of 
Beef  fry 'd  for  that  Purpofe  :  Put  in  Ox  Pa¬ 
lates  cut  in  Dice,  let  them  be  firft  boil'd  ve¬ 
ry  tender,  Veal-Sweetbreads  boil'd,  Letticc, 
Pmdive,  Spinage,  or  what  Herbs  you  pleafe, 
boil'd  green  ;  then  take  French-Bread,  cut 
it  thin,  -and  toaft  it  ;  lay  your  Palates, 
Sweetbreads  and  Herbs  over  all  the  Toafts  : 
■Have  a  Fowl  boil'd,  and  the  Breaft  ftufPd 
with  Forc'd-meat,  and  lay  in  the'middle  of 
the  Difh  ;  pour  the  Soup  over  all. 
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To  Collar  Beef,  a  very  good  Way. 

Take  a  piece  of  Flank-Beef,  cut  it 
Iquare,  and  take  off  the  inner  Skin, 
make  a  Brine  of  Water  and  Bay-falt,  ftrong 
enough  to  bear  an  Egg,  to  the  Breadth  of 
a  Six-pence  ;  let  the  Beef  lie  in  it  one  Week, 
then  rub  it  all  over  with  Salt-petre,  and  let 
it  lie  three  Days  longer  ;  then  take  one 
Ounce  of  White-Pepper,  one  large  Nutmeg, 
the  weight  of  it  in  Mace,  and  the  weight 
of  both  in  Cloves  ;  beat  it  all  grofly,  and 
ftrew  upon  the  Beef ;  then  roll  it  up  hard, 
bind  it  with  a  Tape,  and  few  it  up  in  a 
Eloth,  and  put  it  in  a  long  Earthen  Pan, 
fill  it  up  with  half  Claret  and  half  Water  ; 
•cover  it  clofe  with  a  coarfe  Pafte,  and  bake 
it  twelve  Hours  in  a  very  hot  Oven  ;  then 
take  off  the  Tape  and  roll  the  Cloth  very 
iiard  about  it  again,  tye  it  up,  and  hang  it 
up  to  drain  and  cool  :  If  you  like  Herbs  ; 
Thyme,  Sweet-marjoram,  and  Parfly  Ihred, 
arc  the  proper  Sort  ^  but  it  does  not  roll  fo 
clofe  with  as  without.  It  can’t  be  Bak’d 
too  tender. 


"To  make  French-Cutlet?,  ^ery  good. 

Q  K I  N  a  Loin  of  Mutton,  and  cut  It  in- 
^  to  Stakes,  then  take  fome  of  the  Lean 
of  a  Leg  of  Veal,  the  weight  in  Beef-fuet, 

two 
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two  Anchovies,  Thyme,  Parfly,  Sweet-mar¬ 
joram  and  Onion,  all  finely  Hired;  Nutmeg, 
Pepper,  Salt,  and  grated  Bread,  with  the 
Yolks  of  two  Eggs ;  make  Holes  in  the  Lean 
of  the  Stakes,  and  fill  them  full  of  this  Sea- 
foning,  and  fpread  it  all  over  the  Stakes, 
then  butter  as  many  Pieces  of  white  Paper 
as  you  have  Cutlets,  and  wrap  them  up 
every  one  by  themfelves,  turn  up  the  Edges 
of  the  Papers  with  great  care,  that  none  of 
the  Moifture  get  out  \  therefore  let  the  Pa¬ 
pers  be  large  enough  to  turn  up  feveral 
times  at  the  Edge ;  and,  if  occafion  be,  flick 
a  Pin  to  keep  it  all  in  ;  for  this  Gravy  is  all 
their  Sauce  :  When  they  are  thus  tight 
wrapt  up,  put  them  upon  a  Mazareen,  and 
bake  them  :  When  they  are  enough,  take 
them  off  the  Dilh  they  were  baked  on,  and 
put  them  on  a  clean  hot  Difli ;  do  not  take 
off  the  Papers,  but  ferve  them  in  as  they 
were  baked :  This  is  a  very  delicious  favoury 
Difh,  and  done  with  little  Danger  of  fpoiL 
ing,  if  you  wrap  them  up  clofe.  Many 
People  like  thefe  befl  without  Sauce ;  but  if 
you  chufe  it,  let  it  be  flrong  Gravy,  Spice, 
Onion,  flired  Gapers,  Juice  of  Lemon  Ihook 
up  with  a  bit  of  Butter ;  but  they  are  fa- 
Youry  and  moft  wholefome  alone. 
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‘To  Collar  a  Breafl  of  Mutton,  to  Eat 

Hot. 


TA  K  E  a  large  Breaft  of  Mutton,  bone 
it,  and  take  out  all  the  Griftles,  rub  it 
all  over  with  the  Yolk  of  an  Egg,  feafon 
it  with  Pepper,  Salt  and  Nutmeg,  Parlly, 
Thyme,  Sweet-marjoram,  all  Ihred  finall, 
Shallot,  if  you  love  it,  wafh  and  cut  An¬ 
chovy  in  bits,  ftrew  all  this  over  the  Meat, 
roll  it  up  hard,  tie  it  with  a  Tape,  and  put 
it  into  boiling  Water  ;  when  "tis  tender,  take 
it  out,  cut  it  in  round  Slices,  not' too  thin, 
pour  over  it  a  Sauce  made  of  Gravy,  Spice, 
Anchovy,  Claret,  Onion,  a  few  Sweet  Herbs, 
ftrain’d  and  thicken'd  with  Butter  and  Hired 
Pickles.  Garnifli  with  Pickles. 


To  Stew  Pigeons. 

A  K  E  fix  Pigeons  with  their  Giblets, 
cut  the  Pigeons  in  Quarters,  and  put 
them  in  the  Stew-pan  with  two  Blades  of 
Mace,  a  little  Pepper  and  Salt,  and  juft 
Water  enough  to  Stew  them  without  burn¬ 
ing  ;  when  they  are  tender,  thicken  the  Li¬ 
quor  with  the  Yolk  of  one  Egg,  three  Spoon¬ 
fuls  of  thick  fweet  Cream,  a  Bit  of  Butter, 
and  a  little  Ihred  Thyme  and  Parfly  ;  fhake 
them  all  up  together,  and  garnifh  it  with 
Lemon, 

To 
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To  broil  Pigeons  nsohoh. 


/^UT  off  the  Wings  and  Neck  clofe,  leave 
the  Skin  at  the  Neck  to  tie  clofe,  then 
have  fome  grated  Bread,  two  Pigeons  LU 
vers,  one  Anchovy,  a  quarter  of  a  Pound 
of  Butter,  half  a  Nutmeg  grated,  a  little- 
pepper  and  Salt,  a  very  little  Thyme  and 
Sweet-marjoram  fhred  :  mix  all  together  ; 
put  a  Piece  as  big  as  a  Walnut  into  each 
Pigeon,  few  up  your  Rumps  and  Necks, 
llrew  a  little  Pepper,  Salt  and  Nutmeg  on 
the  Outfide,  broil  them  on  a  very  flow  Char- 
coal-fire  on  the  Hearth ;  bafte  and  turn  them 
very  often.  Sauce  is  melted  jSutter  \  or  rich 
Gravy,  if  you  like  it  higher  tafted. 

To  a  Turbet,  or  any  ^ijlo  of 


T  AY  the  Fifh  you  are  to  broil.  Into  a  Pint 
"  of  Yiqegar,  feafon'd  with  Salt,  Pepper, 
Onion,  and  a  Faggot  of  Thyme,  Maijoram 
and  Parfly  ;  when  it  has  lain  an  Hour,  put 
the  Fifh  with  the  Pickle  carefully  into  your 
Fifh-kettle  of  boiling  Water ;  to  it  put  Cloves, 
Ma  ^  and  Anchovies,  and  a  Bit  of  Horfe- 
radilh  ;  when  they  are  enough  take  them 
out  to  drain,  let  the  ground  of  your  Sauce 
be  half  a  Pint  of  the  well-feafon'd  Liquor 
in  which  they  were  boifd,  and  the  ftrain’d 
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Liquor  of  a  Quart  of  Oyfters,  with  half  a 
Pint  of  White- wine,  and  the  Body  of  a  large 
Lobfter  ;  add  to  it  a  little  more  Spice,  and 
a  little  of  Lefnon-peel,  and  one  large,  or  two 
fmall  Anchovies  ;  then  ftrain  it,  and  put  to 
'  this  Quantity  a  full  Pound  and  half  of  But¬ 
ter  j  into  one  Piece  of  which  ftrew  as  much 
Flower  as  will  make  it  of  a  fit  Thicknefs  : 
Your  Oyfters  muft  be  firft  ftew^d,  and  the 
Tail  and  Claws  of  your  Lobfter  cut  in  Dice, 

.  and  both  put  into  the  Sauce  to  heat,  when 
""tis  ready  to  pour  on  the  Fifli.  Fry'd  Smelts, 
fry"d  Parlly,  fcrapM  Horfe-radifti,  and  llic’d 
Lemon,  with  the  following  Patties,  is  the  Gar- 
nifti.  Notey  That  the  Liquor  of  any  well- 
tafted  Filh,  is  more  agreeable  to  the  Tafte  of 
Fifti  than-  any  Sort  of  rich  Gravy  made  with 
Flefti :  And  I  believe  you  cannot  err,  in 
drefling  Fifti  by  this  Rule  for  the  Sauce.. 
Notey  Never  boil  in  too  much  Liquor,  nor 
too  faft. 


Patties,  for  a  ^iJJj  of  FtJJj. 


AKE  a  Carp  or  fat  Eel,  bone  and  Ihred 


-  it  very  fmall ;  to  half  a  Pound  of  this 
put  four  Ounces  of  Butter,  which  you  muft 
mix  in  the  fliredding  ;  boil  four  Eggs  i-  the 
Shell,  not  hard,  but  as  for  eating,  and  put 
in  the  Yolks  of  thofe  Eggs  a  very  fmall 
Nutmeg  grated,  about  the  weight  in  Mace, 
finely  beat,  as  much  Salt  as  both,  and  a  very 
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little  Parfly  finely  Ihred  ;  mix  this  very  well, 
and  put  them  into  little  fquare  Pafties  of  hot 
Cruft,  or  PufiF-cruft,  if  you  like  it  ^better  : 
Faften  them  very  well,  and  fry  them  in  a 
large  Pan-fiill  of  Lard,  clarified  Butter,  Suet 
or  Oil.  You  may  roll  this  Forc"d-fifti  into 
Balls  with  grated  Bread  j  lay  them  round, 
and  upon  your  Filh. 

To  Tickle  Pork,  a  good  ^ay. 

'DO.NE  it,  and  cut  it  into  fuch  Pieces  as 
^  will  lie  moft  convenient  in  your  Pow- 
dering-tub,  which  muft  be  large  and  found 
to  hold  the  Meat  and  preferve  the  Brine ;  the 
narrower  and  deeper  your  Tub  is,  the  better 
^twill  keep  the  Meat  ;  rub  every  Piece  well 
with  Salt-petre,  then  take  one  part  Bay-falt, 
and  r<Vo  parts  common  Salt,  and  rub  every 
Piece  very  well,  and  cover  it  with  Salt,  as 
you  do  a  Flitch  of  Bacon  ;  then  ftrew  Salt 
in  the  Bottom  of  your  Tub,  and  lay  the 
Pieces  in  as  clofe  as  poffible,  ftrewing  Salt 
round  the  Sides  of  the  Tub  :  As  your  Salt 
melts  on  the  top,  ftrew  on  more.  It  will 
keep  a  great  while,  and  is  very  good.' 

To  Collar  a  Pig. 

CPLIT  it  up  the  Belly  and  Back,  then 
^  take  out  all  the  Bones,  wafti  it  clean 
from  the  Blood,  and  lay  it  to  foak  in  a  Pan 

B  a  '  of 
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of  Water  a  Day  and  Night,  Ihifting  the 
Water  as  it  grows  red  ;  then  take  it  out  and 
wipe  it  very  dry,  ftrew  all  the  Infide  of  both 
Pieces  yery  well  with  Salt,  Pepper,  Gloves, 
Mace  and  Nutmeg  beat  and  grated  ;  then 
roll  them  up  as  hard  and  tight  as  you  pof- 
iibly  can  in  two  Collars,  bind  them  with  a 
long  Tape  as  clofe  as  "twill  lie,  and  after  that 
few  them  up  in  Cloths  :  The  Liquor  you 
boil  them  in  muft  be  a  Quart  of  White- 
wine,  a  little  good  Vinegar,  and  the  reft 
Water  ;  there  muft  be  a  great  deal  more  than 
will  cover  them,  becaufe  they  muft  boil 
leiforely  above  three  Hours  ^  put  into  the 
Liquor  a  Piece  of  Ginger,  a  Nutmeg  cut  in 
pieces,  a  few  Cloves,  and  two  Blades  of 
Mace,  a  Sprig  of  Bays,  and  a  few  Leaves  of 
Sage,  with  fome  Salt  ^  w^hen  they  are  ten¬ 
der,  take  them  up,  and  fqueeze  them  tight 
in  the  Cloth,  that  they  may  come  out  in 
fbape  :  When  the  Liquor  they  were  bolfd 
in  is  cold,  add  half  a  Pint  of  Vinegar,  and 
keep  the  Collars  in  it. 


To  Make  Vcal-Cutlets. 


U  T  as  many  Slices  of  a  Leg  of  Veal  as 


will  make  a  handfome  Dilh,  beat  them 
with  your  Rolling-pin,  lay  them  fingle  in  a 
large  Dilh,  and  grate  Nutmeg  all  over  them, 
and  ftrew  them  with  Salt,  lard  fome  with 
Bacon,  and  pour  the  Yolks  of  three  Eggs, 


well 
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well  beaten,  over  all ;  make  them  all  moift: 
with  the  Egg,  and  fry  them  of  a  fine  Colour 
in  clarified  Butter  ;  put  frefh  Frying  to  every 
Dilh  :  When  they  are  all  nicely  fry’d,  put 
fome  Gravy  into  the  Pan,  and  the  ]uice  of  a 
Lemon,  with  Butter  and  Flower  ihook  in  ; 
tofs  up  all  "till  "tis  thick,  and  pour'  it  over 
the  Cutlets  ;  garnifh  with  bits  of  Bacon  fry'd, 
and  Forc"d-meat  Balls.  If  it  be  a  Cow-Calf^ 
fill  the  Udder  and  Fat  with  the  Forc"d-meat, 
and  roaft  it  finely  for  the  Middle.  Make 
your  Gravy  for  the  Sauce,  of  the  Bon^  and 
Skins  you  do  not  ufe  ;  a  bit  of  Beef,  Sweet- 
herbs,  Spice,  and  White-wine,  to  make  it 
look  pale. 

Vo  make  Dutch-Beef,  a  ‘very  good  voay. 

AKE  eight  Pound  of  Buttock-Beef  with- 
^  out  Bone,  rub  it  all  over  with  fix  Ounces 
of  coarfe  Sugar  ;  let  it  lie  two  Days,  then 
wipe  it  a  little ;  then  take  fix  Ounces  of  Salt¬ 
petre  beaten,  a  Pint  of  Petre-falt,  and  a  Pint 
of  White-falt,  rub  it  well  in,  and  let  it  lie 
three  Weeks,  rubbing  and  turning  it  every 
Day  ;  then  few  it  up  in  a  Cloth,  and  hang 
it  in  your  Chimney  to  dry  ;  turn  it  upfide 
down  every  Day,  that  the  Brine  do  not 
fettle  :  Boil  it  in  Pump-water  "dll  "tis  very 
tender. 
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'To  Frkajfey  Chickens,  or  Sweet-breads. 

npAKE  two  or  three  Chickens  (if  fmall) 
^  wafti  them  clean  from  the  Blood,  and 
cut  them  to  pieces,  not  too  linall,  fet  them 
on  in  as  much  Water  as  will  cover  them  5 
when  they  boil  up,  fcum  them  very  clean^ 
then  take  them  out  arid  ftrain  the  Liquor  ^ 
take  part  of  it,  to  which  put  fome  Pepper 
whole  and  beaten,  a  Blade  or  two  of  Mace, 
and  Salt  to  your  Tafte,  a  little  Lemon-peel, 
a  very  fmall  Onion  ftuck  with  three  or  four 
Cloves,  a  quarter  of  a  Pint  of  White-wine 
warm'd  and  put  to  it  :  Boil  all  thefe  toge¬ 
ther  'till  the  Chickens  are  enough  ;  then  take 
three  fpoonfuls  of  Cream,  a  little  Flower  mix'd 
with  it,  and  put  to  the  Chickens ;  fliake  it  well 
over  the  Fire  'till  it  begins  to  thicken  ;  then 
take  the  Yolks  of  two  Eggs  well  beaten,  a  lit¬ 
tle  grated  Nutmeg  and  juice  of  Lemon  beat 
together  with  the  Eggs  ;  mix  thefe  with  the 
Liquor  very  carefully,  by  little  and  little,  for 
fear  it  curdle ;  put  in  half  a  Pound  of  good  But¬ 
ter,  and  fliake  it  together  'till  that  be  melted. 

Another  for  the  fame. 

^1^  AKE  three  Chickens, .  flea  them,  and 
^  cut  them  into  pieces,  put  them  into  a 
Stew-pan,  with  as  much  Gravy  and  Water 
as  will  juft  coyer  them  j  put  in  two  An¬ 
chovies, 
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chovies,  foma  wHole  Pepper,  fotne  Salt,  and 
a  Blade  of  Mace,  a  fmall  Onion,  with  a  few 
Cloves  ;  fet  them  to  ftew,  and  when  they 
arc  almoft  enough,  take  them  from  the  Li¬ 
quor,  and  fry  them  in  Vinegar,  but  a  very 
little ;  ftrain  the  Liquor,  and  take  as  much 
of  it  as  you  fhall  want  for  Sauce,  and  add  to 
it  a  little  Parlley,  Thyme,  and  Sorrel,  .boird 
green,  and  flircd  finall,  half  a  Pint  of  thick 
Cream,  two  Yolks  of  Eggs  well  beaten,  fome 
grated  Nutmeg ;  fhake  all  over  the  Fire  "till 
"'tis  thick,  throw  in  half  a  Pound  of  Butter,' 
and  lhake  it  "till  that  is  melted. 

ti 

To  Stew  a  Hare. 

OULL  your  Hare  to  pieces,  and  bruife 
the  Bones,  and  put  it  into  a  Stew-pan, 
with  three  Pints  of  ftrong  Broth,  and  at  the 
fame  time  put  in  an  Onion,  and  a  Faggot  of 
Sweet-herbs  ^  let  it  ftew  leifurely  for  four 
Hours,  then  put  in  a  Pint  of  Claret  ;  let  it 
ftew  two  or  three  Hours  longer,  "till  "tis  ten¬ 
der  ;  take  out  what  Bones  you  can  find,  with 
the  Herbs  and  Onions,  if  not  diftblv^d  ;  put 
in  an  Anchovy  or  two  with  the  Claret  ; 
Stewing  fo  long,  it  will  be  thick  enough  ; 
you  need  only  lhake  it  up  with  half  a  Pound 
of  Butter,  when  ready  for  the  Table.  ,  - 
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w 

To  Roajt  a  Calfs-Head, 

AFTER  the  Head  is  nicely  wafiiM  and 
pick'd,  takeout  the  Brains  and  Tongue; 
make  a  large  quantity  of  Forc'd-meat,  with 
Veal  and  Suet  well-feafon'd,  fill  the  Hole 
of  the  Head  ;  skewer  it,  and  tie  it  together 
upon  the  Spit  :  One  Hour  and  an  half  roafts 
it  :  beat  up  the  Brains  with  a  little  Sage  and 
Barfly  finely  fhred,  a  little  Salt,  and  the  Yolks 
of  two  or  three  Eggs  :  boil  and  blanch  the 
Tongue,  cut  it  in  large  Dice,  and  fry  that 
and  the  Brains,  as  alfo  fome  of  the  Forc'd- 
meat  in  Balls,  and  fome  Slices  of  Bacon. 
The  Sauce  is  ftrong  Broth,  with  Oyfters, 
Muilirooms,  Capers,  and  a  little  White-wine 
thicken'd. 

To  Force  a  Leg  of  Lamb. 

OEIT  the  Leg  of  Lamb  down  on  the 
Wrong-fide,  and  take  out  all  the  Meat, 
as  near  as  you  can,  without  cutting  or 
cracking  the  Out-fide  Skin  ;  beat  it  very 
fmall,  with  ks  weight  in  good  frefh  Suet  ; 
add  to  it  twelve  large  Oyfters,  two  Ancho¬ 
vies,  both  neatly  walh'd,  and  the  Anchovies 
nicely  bon'd  ;  feafbn  it  with  Pepper,  Salt, 
Mace,  and  Nutmeg,  a  little  I  hyme  and 
Parfly  nicely  flired  ;  beat  all  very  fine  toge¬ 
ther,  and  mix  it  up  with  the  Yolks  of  three 

Eggs } 
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Eggs ;  fill  the  Skin  again  with  the  Meat,  and 
few  it  up  very  carefully.  The  Meat  that  is 
left  out,  muft  be  fry’d  for  Garnifh  to  the 
Loin,  which  you  muft  Fricaifey  as  you  do 
Chickens,  and  lay  under  the  Leg  of  Lamb. 
You  muft  tie  the  Leg  on  to  the  Spit,  for  any 
Hole  will  fpoil  the  Meat  ;  but  ftis  eafy  to 
faften  the  Back  to  the  Spit  with  Packthread.  • 
In  your  Fricafley  for  this  Lamb,  leave  out 
the  Cream,  and  add  a  little  Oyfter-liquor,' 
and  fry’d  Oyfters. 

The  Icjl  way  to  Tot  Beef,  which  is  as 

good  as  Venifon. 

^1  ^AKE  a  piece  of  lean  Buttock-Reef,  rub 
it  over  with  Salt-petre  ^  let  it  lie  one 
Night,  then  take  it  out  and  fait  it  very  well 
with  white  and  bay  Salt,  put  it  into  a  Pot 
juft  fit  for  it,  cover  it  with  Water,  and  let 
it  lie  four  Days  ;  then  wipe  it  well  with  a 
Cloth,  and  rub  it  with  Pepper  finely  beaten  ; 
put  it  down  clofe  into  a  Pot  without  any 
Liquor,  cover  the  Pot  clofe  with  Pafte,  and 
let  it  bake  with  large  Loaves  fix  Hours  at 
leaft  ;  then  take  it  out,  and,  when  'tis  cold, 
pick  it  clean  from  the  Skins  and  Strings,  and 
beat  it  in  a  Sone-Mortar  very  fine  ;  then 
feafon  it  with  Nutmeg,  Cloves,  and  Mace 
finely  beaten,  to  your  Taftc,  and  pour  in 
melted  Butter,  which  you  may  work  up 
with  it  like  a  Pafte  :  Put  it  clofe  down  and 
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even  in  your  Pots,  and  coyer  it  with  clarify^ 
Butter. 

To  Make  Lobfter-Loaves. 

pICK  out  all  the  Meat  of  three  little  Lob- 
Hers,  Ihred  it  a  little  ;  take  a  piece  of 
Butter,  and  brown  it  with  Flower  in  a  Sauce¬ 
pan  ;  then  ftir  in  a  very  little  Onion  and 
Parfly  flired  very  line,'  and  put  in  a  little  Pep¬ 
per,  a  Spoonful  of  Anchovy  Liquor,  three 
or  four  Spoonfuls  of  good  Gravy,  three  Yolks 
of  Eggs  well  beat ;  ftir  all  thefe  over  the 
Fire  in  the  brown  Butter,  then  put  in  the 
Lobfter,  and  ftir  it  a  little  together :  Take 
three  French  Rolls,  and  cut  a  round  piece  off 
the  top  of  each,  and  pick  out  the  Crumb, 
but  do  not  break  the  Holes  through  the  Sides 
of  the  Bread  ;  fill  up  the  Roll  with  the  Mix¬ 
ture  you  have  prepared  ;  put  on  the  piece  of 
Top  you  cut  off,  clofe,  and  tie  them  round 
with  a  piece  of  Tape  ;  Make  fome  Dripping 
boiling  hot  in  your  Frying-pan  ;  and  when 
you  have  juft  dipt  the  Roll  in  Milk,  throw 
it  into  the  Pan-foil  of  fcalding  Liquor  ;•  When 
they  are  crifp,  take  them  out,  and  take  off 
the  Tape  ;  Be  fiire  to  put  in  three  times  as 
much  Parfly  as  Onion.  Thus  you  may  do 
Shrimp  or  Oyfler-^Loaves* 

» 
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^0  Roajl  a  Breaft  of  Pork. 

U  T  of  your  Quarter  cut  off  only  a 
Knuckle,  leaving  as  much  Skin  on  the 
Breaft  as  you  can ;  take  off  the  Neck,  and 
leave  a  very  large  Breaft  ;  bone  it,  and  rub 
it  with  Salt  pretty  well  all  over  •  then  take 
Sage  and  a  little  Thymp  ftired  fniall,  a  whole 
Nutmeg  and  a  little  Cloves  and  Mace  finely 
beaten  ^  ftrew  the  Spice  and  Herbs  very 
thick  all  over  the  Meat,  and  rub  it  in ;  then 
roll  it  tight  up,  with  the  Flelh  inward,  ftitch 
it  faft  together,  and  roaft  it  lengthwife  "till 
'tis  full  enough  done. 


To  Hajlo  a  Calf’s  Head. 

O  OIL  your  Calf ’s-Head  ’till  the  Meat  is 
^  near  enough  for  eating  ;  take  it  up,  and 
cut  it  in  thin  Slices  •  then  take  half  a  Pint  of 
White- wine,  and  three  quarters  of  a#Pint  of 
good  Gravy,  or  ftrong  Broth  ;  put  to  this 
Liquor  two  Anchovies,  half  a  Nutmeg,  and 
a  little  Mace,  a  fmall  Onion  ftuck  with 
Cloves  5  boil  this  up  in  the  Liquor  a  quar¬ 
ter  of  an  Hour,  then  ftrain  it,  and  let  it 
boil  up  again  ;  when  it  does  lb,  throw  in 
the  Meat,  with  a  little  Salt  to  your  Tafte, 
and  fome  Lemon-peel  Ihred  fine ;  let  it  ftew 
a  little,  and,  if  you  pleafe,  add  Sweet-breads : 
Make  Forc’d-meat  Balls  of  Veal  j  mix  the 

Brains 
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Brains  with  the  Yolks  of  Eggs,  and  fry  them, 
to  lay  for  Garnilh.  When  the  Head  is  ready 
to  be  fent  in,  fhake  In  a  bit  of  Butter. 

To  Trefs  Hog's -Feet  and  Ears  the 

bejt  Way. 

VIT’HEN  they  are  nicely  clean’d,  put  them 
into  p  Pot,  with  a  Bay-leaf^  and  a  large 
Onion,  and  as  much  Water  as  will  cover 
them  ;  feafon  it  with  Salt  and  a  little  Pepper ; 
bake  them  with  Houfhold  Bread  ;  keep  them 
in  this  Pickle  ’dll  you  want  them,  then  take 
them  out  and  cut  them  in  handlbme  Pieces  ; 
fry  them,  and  take  for  Sauce  three  Spoon¬ 
fuls  of  the  Pickle  ;  fhake  In  fbme  Flower,  a 
Piece  of  Butter,  and  a  Spoonful  of  Milliard  : 
Lay  the  Ears  in  the  middle,  the  Feet  round, 
and  pour  the  Sauce  over. 

To  Collar  a  Bread  of  Veal,  to  eat 

Hot. 

"D  ONE  your  Veal  *  take  fome  Thyme, 
Sweet-marjoram,  Pepper,  Salt,  .grated 
Nutmeg,  and  beaten  Mace,  fhred  Suet,  and 
Crumbs  of  Bread,  with  a  few  Oifters  ;  beat 
all  thefe  in  a  Mortar,  to  mix  it  together  ;  - 
ftrew  it  thick  over  the  Veal  ;  then  roll  it 
up  into  a  Collar  ;  then  few  it  tight  in  a 
Cloth,  and  boil  it  three  Hours.  Make  your 
Sauce, as  for  a  White  FricalTey,  thicken’d 

with 
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with  Cream,  and  Yolks  of  Eggs,  boiling  the 
Bones  firft  for  good  Gravy  ;  fry  the  Sweet¬ 
bread  in  Bits  neatly  cut.  Save  fome  of  the 
Stuffing,  for  Forc'd-meat ;  to  which  add 
Juice  of  Spinage,  fcr  Colour  ;  and  Yolks  of 
Eggs,  to  make  it  roll  tight,  to  fry  or  boil 
for  Garnifli  in  the  Sauce,  with  the  Sweet¬ 
bread.- 

To  make  Stove- Veal. 

nr  A  K  E  a  Fillet  of  Veal  of  a  Cow-Calf, 
cut  away  an  Inch  of  the  middle  Bone 
on  each  Side,  that  the  Meat  may  lie  flat  in 
the  Stew-pan  ’  cut  off  the  Udder,  and  flice 
it  in  long  Pieces,  and  roll  it  in  Seafoning  of 
Pepper,  Salt,  Nutmeg,  and  Sweet-herbs  fine¬ 
ly  Ihred  ;  make  Holes  through  the  Fillet, 
and  flick  in  thefe  feafon’d  Pieces  of  fat  Ud¬ 
der  as  thick  as  you  can,  'till  the  whole  is 
fluff'd  in  ;  then  lay  Butter  in  the  Pan,  and 
put  in  the  Meat ;  fet  it  on  a  gentle  Fire, 
turning  and  fhaking  it  as  you  have  Occafion ; 
then  fcum  off  the  Fat,  and  put  intone  Onion 
ftiick  with  Gloves,  a  Lemon  pared,  and  cut 
in  half,  and  fqueezed  in  :  Continue  to  lhake  • 
it.  If  your  Fire  be  as  flow  as  it  ought  to 
be,  it  will  take  five  Hours  to  make  it  ready  : 
One  Hour  before  it  is  fo,  put  in  a  large  Pint  of 
ftrong  Broth.  When  the  Meat  is  juft  enough 
fet  on  a  Pint  of  Oiflers,  and  a  Pint  of  Mufli- 
rooms,.  with  a  little  of  the  Broth,  and  two 

Spoon- 
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Spoonfuls  of  Capers.  Let  the  Meat  be  again 
clean  fcum’d  from  the  Fat,  before  you  ufe 
the  Liquor  ;  thicken  this  with  Flower,  and 
pour  it  into  the  Dilli  to  the  Meat.  'Tis  a 
grateful,  lavoury  Dilh. 

'To  make  a  Potatoe-Pye. 

A  K  E  two  Pound  of  Spanifi  Potatoes, 
boil  them  "till  tender  ;  then  peel  them, 
and  nice  them  the  long  way  ;  lay  them  in 
the  Difti  :  and  take  the  Marrow  of  four 
large  Bones,  pick  it  out  of  the  Bones  in  large 
Pieces,  and  lay  it  upon  the  Potatoes  ;  put  in 
two  Ounces  of  preferv"d  Barberries,  as  much 
Citron  and  Orange-peel,  fix  Slices  of  Le¬ 
mon  dipped  in  Sugar,  cut  off  the  Rind  ;  put 
in  a  quarter  of  a  Pint  of  Sack  :  Cover  it  with 
Puff-pafte  ;  and  when  the  Cruft  is  baked,  it 
is  enough  :  Then  cut  off  the  Lid,  that  it 
may  cool  a  little  ^  and  make  a  Caudle  of  half 
a  Pint  of  Sack,  half  a  Pound  of  Butter,  the 
Yolks  of  four  Eggs,  and  a  quarter  of  an 
Ounce  of  beaten  Cinnamon  :  Take  care  it 
does  not  turn.  Make  your  Caudle  very 
fweet,  and  pour  it  into  the  Pye. 

^Z(9  Stew  Carp. 

CCALE  and  wafh  your  Carps  clean  before 
you  open  them  ;  then  flit  them  carefully, 
and  fave  the  Blood  in  Vinegar  j  take  out  all 

the 
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the  Infide  with  Caution,  for  fear  of  break¬ 
ing  any  thing,  becaufe  they  muft  not  be 
wafti’d  on  the  Infide  \  put  into  their  Bel¬ 
lies  fome  whole  Pepper,  Salt,  and  a  Blade 
of  Mace  ;  cover  them  in  the  Stew-pan,  or 
Difii,  with  Claret  and  half  as  much  Water, 
Spice,  Sweet-herbs,  and  a  bit  of  Horfe-ra- 
dilh  i  flew  them  gently,  and  turn  them 
when  they  are  enough  ;  lay  them  on  the 
Difh  to  drain ;  and  boil  up  the  Sauce  they 
were  ftew’d  in,  with  two  Anchovies  bon’d 
and  walh’d,  the  Vinegar  and  Blood  was  fav’d 
in,  and  a  Pound  of  good  Butter;  thick  it 
with  a  little  Flower,  before  you  put  in  your 
Butter. 

I 

GooA  Sauce  for  Boil'd  Rabbets, 

jlead  of  Oniofis. 

% 

T>  OIL  the  Livers,  and  flired  them  very 
^  fmall,  as  aifo  two  Eggs  not  boil'd  too 
hard,  a  large  Spoonful  of  grated  white  Bread  ; 
have  ready  fome  ftrong  Broth  of  Beef  and 
Sweet-herbs ;  to  a  little  of  that  add  two 
Spoonfuls  of  White-wine,  and  one  of  Vi¬ 
negar  ;  a  little  Salt,  and  fome  Butter  ^  ftir 
all  in,  and  take  care  the  Butter  do  not  Oil  : 
fhred  your  Eggs  very  fmalL 


pretty 
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A  pretty  Sauce  for  Woodcock,  or  any 

Wild-Fowl 

Take  a  quarter  of  a  Pint  of  Claret,  and 
as  much  Water,  fome  grated  read, 
two  or  three  Heads  of  Rocambole,  or  a  Shal¬ 
lot,  a  little  whole  Pepper,  Mace,  and  flic'd 
Nutmeg  and  Salt  ;  let  this  ftew  very  well 
over  the  Pdre,  then  beat  it  up  with  Butter, 
and  put  it  under  the  Wild-Fowl,  which  be¬ 
ing  under-roafted,  will  afford  Gravy  to  mix 
with  this  Sauce. 

5^  Pry  Oiflers,  for  Garnijlo  for  Fijh 

or  Hajh. 

( 

VT7  ASH  them  in  their  own  Liquor,  and 
dry  them  very  well  ;  then  have  fome 
Yolks  of  Eggs  beat  up,  with  Spice  and  Salt 
finely  beat,  and  Flower  to  make  it  thick 
enough  to  hang  on  the  Oifters  :  Fry  them 
quick,  in  clarified  Eeef-fuet. 

A  fweet  Pye,  ^hich  may  he  made  of 
young  Lamb  or  Chickens. 

two  Chickens  you  may  take  eight 
Ounces  of  Marrow,  or  Butter,  if  that 
cannot  be  had  ;  but  a  Loin  of  Lamb  wants  ' 
very  little  more  than  its  own  Fat :  Seafon 

your 
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your  Lamb  or  Chickens  with  Salt,  Sugar^ 
beaten  Cloves  and  Mace  ;  lay  it  into  the 
Dilh,  and  put  in  five  Yolks  of  hard  Eggs, 
with  fome  of  the  ForcM-meat  Balls,  made  as 
follows  ;  Shred  a  Pound  of  lean  Veal,  with 
a  Pound  and  Half  of  Beef-fuet,  a  very  little 
Parlly,  Spinage,  and  Thyme,  flired  very 
fmall,  mix'd  up  with  grated  Bread,  the  Yolks 
of  two  Eggs,  and  feafon  it  with  Cloves, 
Mace,  Salt  and  Sugar  beat  all  fine,  and  co¬ 
lour  it  with  a  little  juice  of  Spinage  ;  make 
it  into  large  Balls,  and  put  as  many  in  as  will 
lie  well  ;  Ihred  a’  Lemon-peel  fine,  and 
ftrew  in ;  put  in  alfo  fome  Sweet-meats,  and 
a  Coffee-cup  of  Water,  with  the  Juice  of  a 
large  Lemon  ;  cover  it  with  Puffe-pafte,  and 
when  it  comes  out  of  the  Oven,  cut  off  the 
Lid,  to  let  the  Fiercenefs  of  the  Heat  go  out, 
before  you  put  in  your  Caudle,  which  muft 
be  Half  a  Pint  of  White-wine,  thicken'd  with 
the  Yolks  of  three  Eggs,  and  fweeten'd  as 
you  find  Occafion. 

To  Stenso  Herrings. 

pIRST  broil  them  verv  brown,  then  have 
ready  fome  White- wine,  made  hot  with 
an  Anchovy,  a  Blade  of  Mace,  and  a  bit  of 
Onion,  with  a  little  whole  Pepper,  all  ftew'd 
in  the  Wine  ;  then  cut  off  the  Heads  of  the 
•Fifh,  and  bruife  them  in  the  Wine  and  Spice, 
and  take  them  out .  again  before  you  put  in 

C  vour 
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your  Herrings  ;  let  them  ftew  over  Coals, 
in  a  Dilh  that  they  may  lie  at  length  in  ;  -let 
them  ftew  on  both  Sides  "till  they  are  enough  ^ 
at  the  Bone  ;  take  them  out,  and  ftiake  up 
the  Sauce  with  Butter  and  Flower.  "Tis  a 
very  good  Way  to  drefs  them. 


^  |"^AKE  almoft  the  double  Weight  of  Fat 
to  your  Lean  Pork,  and  pick  both  clean 
from  Bones,  Skin,  and  Kernels ;  Ihred  it  fe- 
verally  very  fine  ;  then  mix  and  lhi*ed  it  to¬ 
gether,  and  to  Four  Pound  of  this  Meat,  you 
may  put  a  very  large  Nutmeg,  the  Weight 
of  the  Nutmeg  in  Gloves  and  Macc,  and  al¬ 
moft  the  Weight  of  all  the  Spice  in  Pepper  ; 
beat  all  fine,  and  let  your  Heap  of  Salt  be 
as  big  again  as  the  Spice  and  Pepper  ;  fhred 
a  large  Handful  of  frefli  Sage,  and  a  little 
Thyme,  very  fine ;  grate  Two  Spoonfuls  of 
White  Bread,  and  take  two  Yolks  of  Eggs, 
mix  all  very  well  together,  and  fill  your 
Skins  :  If  you  love  Oifters,  Half  a  Pint  flared 
to  this  Quantity,  gives  it  a  rich  Tafte;  thefe 
roll  and  fry  without  Skins,  and  keep  better 
in  a  Pot ;  add  the  Yolks  of  Eggs  when  you 
ufe  them.  Norjolk  Links  are  only  Fat  and 
Lean  Pork,  more  grofly  cut ;  and  the  Sealbn- 
ing,  Pepper,  Salt,  and  a  large  Quantity  of 
Sage  ihred  fmall,  and  put  in  large  Skins. 
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To  make  a  Hog-Meat-Pye. 

Take  Two  Buttock-pieces,  or  Rearing^ 
Pieces  of  Pork,  ^tis  what  Lean  is  cut 
off  the  Gammon  on  the  Infide  of  the  Flitch, 
cut  fome  of  the  Fat  off  the  End  of  the  Chine, 
and  beat  Fat  and  Lean  together  very  Imall  ; 
feafon  it  with  pepper.  Salt,  Mace,  and  Nut¬ 
meg  ;  t  ie  the  Meat,  when  beat  and  feafbn'd, 
in  a  wet  clean  Cloth,  lay  it,  into  the  Shape 
you  would  have  it,  in  the  Cloth,  and  cut 
ibme  long  Slips  of  the  Chine-Fat,  to  mix  and 
lay  between  every  Layer  of  the  beaten  Meat ; 
when  ""tis  thus  laid  round,  and  in  Order,  tie 
it  up  hard,  and  lay  a  heavy  Weight  to  prefi 
it  very  hard  and  clofe  for  Three  or  Four 
Hours :  Make  your  Pye,  and  when  you  have 
laid  in  the  Meat,  lay  half  a  Pound  of.  Butter 
over  the  Meat ;  Juft  as  you  fet  it  into  the 
Oven,  pour  in  a  Quarter  of  a  Pint  of  Claret, 
When  you  draw  it,  if  you  find  it  dry,  pour 
in  melted  Butter, 

Scotch- Collops,  a  n^ery  good  Way. 

Take  a  Fillet  of  Veal,  cut  away  the  Out- 
I  fide  Skin,  and  cut  it  out  in  thin  Col- 

lops,  with  the  Grain,  hack  them  with  the 
ii  Back  of  your  Knife,  lard  fome  of  them  with 
I  Bacon,  and  feafon  all  of  them  with  Salt,  Nut- 
1  meg  and  Thyme,  Paidly,  and  a  little  Savory  ; 
I  C  2  fhred 
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Hired  all  the  Herbs  very  fmall,  then  fry  them 
in  a  good  quantity  of  clarified  Butter,  till 
they  look  of  a  fine  Yellow  ;  take  care  they 
are  not  burnt  black  :  When  they  are  fo  done, 
lay  them  before  the  Fire  to  drain  ;  pour  the 
Butter  they  were  fry’d  in  from  the  Gravy, 
and  put  to  the  Gravy  three  Anchovies,  a  little 
ftrong  Beef-broth,  a  little  Oifter-liquor,  and 
Oifters,  with  a  quarter  of  a  Pint  of  Claret ; 
let  your  Oifters  ftew  thus  ftill  they  are 
enough,  then  ftiake  in  five  or  fix  Ounces  of 
Butter  ;  rub  the  Pan  firft  with  Shallot,  put 
in  the  Yolks  of  three  Eggs,  and  take  care  to 
ftir  or  ftiake  it  conftantly,  for  fear  of  curd¬ 
ling  ^  juft  before  you  pour  it  out,  fqueeze 
in  the  Juice  of  a  Lemon,  and  pour  it  over 
the  Collops :  You  muft  have  Forced-meat 
Balls  and  Muftirooms,  and  Ibme  fry^d  Oifters, 
with  lliced  Lemon,  for  Garnifti. 

To  Stew  Oifters. 

Take  a  Quart  of  Oifters,  and  clear 
them  well  from  bits  of  Shells  and  Drols 
in  their  own  Liquor  ;  then  ftrain  that  Li¬ 
quor,  and  put  to  it  a  large  Blade  of  Mace, 
a  fmall  Nutmeg  fliced,  and  a  little  Salt  ;  let 
your  Oifters  boil  in  this  Liquor,  and  fcum 
them  clean  j  when  they  are  near  enough, 
piit  to  them  Ibme  Parfly  Ihred  fine,  and  a  lit¬ 
tle  Shallot,  if  you  love  it,  alfo  Ihred  fine  the 

Yolks 
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Yolks  of  four  Eggs,  and  near  half  a  Pound 
of  Butter  :  Shake  it  conftantly. 

?o  make  Lobfter-Pyes. 

your  Lobfters  are  boilM,  take 
them  clean  out  of  the  Shells,  flice  the 
Tails  and  Claws  thin  ;  feafon  them  with 
Pepper,  and  a  little  Mace  and  Nutmeg  beat  ' 
fine  •  take  the  Bodies  with  fome  Oifters  Ihred, 
mix  it  up  with  a  little  Onion  fine  Ihred,  a 
little  Parfly  fine  ftired,  and  a  little  grated 
Bread,  and  feafon  it  as  the  reft  ;  then  take 
the  Yolks  of  rayr  Eggs,  to  roll  it  up  in  Balls  j 
lay  all  into  the  Pye,  with  Butter  at  bottom 
and  top  of  the  Filh  ;  when  it  comes  out  of 
the  Oven,  pour  in  a  Sauce^  of  ftrong  Gravy, 
Oifter-liquor  and  White- wine,  thicken’d  with 
the  Yolk  of  an' Egg  :  ’tis  to  eat  Hot* 

^0  Boil  a  Turkey,  or  any  Fo’wly  nsolth 

Oiiict^Sauce. 

ASH  your  Oifters  very  clean  in  their 
own  Liquor,  which  Liquor  you  muft 
then  ftrain  out  into  a  .clean  Sauce-pan  ;  put 
in  your  Oifters,  with  a  Bundle  of  Sweet- 
herbs,  an  Onion,  fbme  Mace,  whole  Pepper, 
and  a  bit  of.  Lemon-peel  ;  Then  take  fif¬ 
teen,  if  large,  of  thefe  Oifters,-  with  a  little 
grated  Bread,  twice  as  much  Beef-fuet  Ihred 
'  fmall,  the  Yolks  of  four  hard  Eggs,  two  An- 

C  3  chovies, 


'38  ji  CoUeBhn  of  Receipts 

ehovies,  a  very  little  Onion  fine  Hired,  Salt, 
Pepper,  Nutmeg,  Thyme,  and  Winter-favo- 
ry  ;  fhred  all  together  very  fine,  and  mix 
it  up  with  a  Yolk  of  raw  Egg  ;  Huff  the 
Turkey,  or  Fowls,  under  the  Skin  on  the 
Breaft ;  while  they  boil,  fet  your  Oifters,  for 
the  Sauce,  to  ftew  very  gently  over  the  Fire ; 
when  they  are  almoft  enough,  take  them  out, 
and  put  in  a  quarter  of  a  Pint  of  White- 
wine,  and  half  a  Pint  of  ftrong  Gravy,  with 
an  Anchovy,  Herbs  and  Spice,  firft  boiPd 
in,  and  ftrain'd  clean  out  of  the  Gravy  ; 
when  all  this  is  boiPd  together,  put  in  as 
much  Butter  as  will  make  it  thick  and  well 
tafted,  ^twill  take  near  a  Pound  to  a  Quart  of 
Oifters  :  If  you  find  it  fo  thin  as  to  part,  mix 
a  little  Flower  in  a  bit  of  the  Butter,  then 
thtow  in  your  Oifters  again,  the  Juice  of  a 
Lemon,  and  fome  fhred  Parfly  to  look  Green : 
Pour  it  over  the  Fowl  ;  and  Garnifh  with 
Oifters  and  Lemon. 

^  To  make  Weftphalia-Hams  5  ahfoJutely 
the  hejl  nfoay  to  do  them. 

£^UT  your  Leg  of  fat  large  Pork,  as  like 
a  right  Ham  as  you  can  (black  Hogs 
make  the  beft)  hang  it  up  two  Days,  then 
beat  it  very  well  on  the  flefliy  Side  with  a 
Rolling-pin  ;  rub  in  an  Ounce  of  Salt-petre 
(finely  beaten)  in  every  Place,  fb  let  it  lie  a 
Day  and  Night  j  then  take  an  Ounce  of 

beaten 
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beaten  Salt-prunel,  with  two  large  Handfuls 
of  common  Salt,  apd  a  Handful  of  Bay-falt, 
a  Pound  of  coarfe  Sugar  ;  mix  all  thefe  toge-' 
ther,  and  warm  them  thorough-hot  in  a  Stew- 
pan,  but  be  fure  not  to  melt  it  ;  and  while 
"'tls  hot,  rub  it  all  over  the  Ham  very  well, 
with  two  large  Handfuls  more  of  Salt  ;  thus 
let  it  lie  "'till  it  melts  to  Brine,  then  turn  it 
every  Day  twice,  and  bafte  it  with  that  Brine 
for  three  Weeks  together  :  Dry  it  as  Bacon. 

That  your  Handfuls  of  common 

Salt  be  very  large. 

* 

To  Neat's-Tongues,  a  letter  ^ay 
thmi  Tirying  them. 

P  ICKLE  them  Red,  as  you  do  to  Dry  ; 

and  when  you  think  them  Salt  enough 
to  Dry,  boil  them  very  tender  ;  take  them 
up  and  peel  them,  and  rub  them  with  Pep¬ 
per,  Cloves  and  Mace  all  over  ;  then  turn 
them  round  into  a  Pot  to  bake  :  Lay  them  in 
fingle  Pots  on  their  fide ;  you  muft  cut  off 
the  Root  as  well  as  the  Skin,  and  cover  them 
with  Butter  :  Bake  them  with  brown  Bread  ; 
when  they  come  out  of  the  Oven,  pour  out 
the  Gravy,  and  let  the  fame  Butter  ferve, 
when  clear'd ;  if  there  is  not  enou'gh^'-add 
more  clarified. 
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“To  ^ot  Salmon,  as  at  Newcaftle. 

AKE  a  Side  of  Salmon,  fcale  and  wipe 


it  very  well  and  clean,  but  don't  wafh 
it  ;  Salt  it  very  well,  and  let  it  lie  till  the 
Salt  be  melted,  and  drained  from  it,  then 
feafon  it  with  beat  Mace  and  Cloves,  and 
whole  Pepper  ;  lay  in  three  or  four  Bay- 
leaves,  and  cover  it  all  over  with  Butter  ; 
when  'tis  well  bak'd  take  it  out,  and  let  it 
drain  from  the  Gravy,  then  put  it  •  into  your 
Pot  to  keep  ;  and  when  cold,  cover  it  with 
clarified  Butter.  Thus  you  may  do  Carp, 
Tench,  Trout,  or  any  firm  PTh.  ^ 

"To  fickle  Mackarel,  caJFd  Caveach. 

U  T  your  Mackarel  into  round  Pieces, 
and  divide  one  into  five  or  fix  Pieces  : 
To  fix  large  Mackarel  you  may  take  one 
Ounce  of  beaten  Pepper,  three  large  Nut¬ 
megs,  a  little  Mace,  and  a  Handful  ci  Salt  ; 
mix  your  Salt  and  beaten  Spice  together, 
and  make  two  or  three  Holes  in  each  Piece, 
and  thruft  the  Sealbning  into  thofe  Holes  with 
your  Finger  5  rub  the  Pieces  all  over  with 
the  Seafoning  ;  fry  them  brown  in  Oil,  and 
let  them  Hand  'till  they  are  cold  ;  then  put 
them  into  Vinegar,  and  cover  them  with 
Oil.  They  will  keep,  well  cover'd,  a  great 
while,  and  are  delicious. 


7^0 
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To  Stemo  a  Rump  of  Beef. 


I R  S  T  boil  it  more  than  half  enough, 
then  take  it  off  the  Fire,  and  peel  the 
Skin  off  the  Top  :  Have  ready  fome  Pepper, 
beaten  Mace,  grated  Nutmeg,  Salt,  Ihred 
Thyme,  Savory,  Marjoram,  and  Parfly  j 
fluff  it  in  large  holes  through  the  Fat ;  lay 
the  reft  of  the  Seafoning  all  over  the  Top  ; 
and  to  bind  it  on,  fpread  over  it  the  Yolk  of 
one  or  two  Eggs.  Be  fure  to  fave  the  Gra¬ 
vy  that  runs  out  in  Stuffing,  to  which  add  a 
Pint  of  Claret,  and  fome  Vinegar  ;  Put  it  in 
a  deep  Pan  that  will  not  be  too  big,  but  let 
the  Liquor  come  up  to  the  Top  :  Bake  it  two 
Hours ;  and  when  you  put  ‘  it  in  a  clean 
Difti,  pour  the  Gravy  and  Wine  it  was  baked 
in,  all  over, 

yb  make  a  good  Forc’d-Meat  for  any 


# 


'T^AKE  a  Pound  of  Veal,  and  full  its 
weight  in  Beef-fuet,  a  bit  of  Bacon  ; 
ffired  all  together,  beat  it  in  a  Mortar  very 
fine  ;  then  feafon  it  with  Sweet-Herb^'  Pep¬ 
per,  Salt,  Cloves,  Mace,  and  Nutmegs  F  And 
when  you  roll  it  up  to  fry,  add  the  Yolks  of 
two  or  three  Eggs,  to  bind  it.  You  may 
add  Oifters  or  Marrow,  on  extraordinary  Oc- 
cafions. 
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To  Tot  Lamprey. 

O  EASON  your  Filh  with  Pepper,  Salt, 
^  and  Nutmeg,  a  large  Onion  ftuck  with 
Cloves,  three  Spoonfuls  of  Claret ;  cover  it 
with  Butter,  and  bake  it  :  When  'tis  enough, 
take  it  out,  and  ftrain  it  from  the  Liquor  : 
Pour  off  the  clear  Butter,  and  add  it  to  as 
much  more  as  will  cover  the  Filh,  in  a  Pan 
fit  to  keep  it,  and  bring  to  Table.  Re¬ 
member  always  to  clarify  all  the  Butter  you 
pour  over  Potted  Things. 

A  Weftphalia-Ham-Pye. 

T5  OIL  your  Ham  as  tender  as  you  ufually 
^  do  to  eat  when  his  cold ;  bone  and  skin 
it  ;  feafon  it  with  Pepper,  Cloves  and  Mace 
beaten  ;  put  it  into  Very  good  Cruft,  or  in  a 
Difti  cover'd  over  with  Pafty-cruft.  Before 
you  Lid  it,  lay  in  Butter  ;  and  when  it 
comes  out  of  the  Oven,  put  m  clarify'd  But¬ 
ter.  'Tis  good  either  Hot  o:rCold. 

V' 

^0  Vickie  Codlins,  like  Mangoe. 

V. 

a  Brine  of  Salt  and  Water,  ftrong 
enough  to  bear  an  Egg,  into  which  put 
half  a  Hundred  of  the  feireft  and  largeft 
Codlins  you  can  get  ;  they  muft  be  full 
grown,  but  not  full  ripe  5  let  them  lie  in 

this 
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this  Brine  nine  or  ten  Days,  lliifting  the 
Pickle  every  other  Day,  then  dry  them,  and 
very  carefully  fcoop  out  the  Core  :  Take  out 
the  Stalk  fo  whole,  as  that  it  may  fit  in  again; 
and  you  may  leave  the  Eye  in,  if  you  don’t 
put  your  Scoop  quite  through  ;  Fill  it,  in 
the  room  of  the  Core,  with  Ginger  lliced 
thin,  and  cut  fhort,  a  Clove  of  Garlick,  and 
whole  Muftard-feed,  as  much  as  it  will 
hold  :  Put  in  the  Piece,  and  tie  it  up  tight. 
Make  your  Pickle  of  as  much  White-wine 
Vinegar  as  will  cover  them,  with  fliced 
Ginger,  Cloves  of  Garlick,  and  whole  Mu¬ 
ftard-feed  :  Pour  this  Pickle  boiling  hot  up¬ 
on  them  every  other  Day,  for  a  Fortnight 
or  Three  Weeks.  Stone  jars  are  beft  for 
all  Sorts  of  Pickles. 

And  this  is  as  good  a  Way  as  any  for  a 
midling  X^x^^Cacumher  ;  only  don’t  cut  them 
to  put  the  Garlick  and  Muftard-feed  in  ;  for 
they  keep  much  longer,  and  eat  much  crif- 
per,  if  you  let  them  be  whole.  But  neither 
Cucumber Sy  ^Peaches ^  nor  Melons ^  are  compara¬ 
ble  to  CodlinSy  for  imitating  the  right  Mangoe. 

To  Tickle  Wallnuts. 

''  I  '  A  K  E  a  Hundred  of  the  large  French 
Wallnuts,  at  the  beginning  of  July  be¬ 
fore  they  have  a  hard  Shell :  Juft  fcald  them 
that  the  firft  Skin  may  rub  off ;  then  throw 
them  into  Water  and  Salt  for  nine  or  ten 

Days, 
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Days,  fliiftlng  them  every  other  Day,  and 
keep  them  clofe  cover'd  from  the  Air  ;  then 
dry  them  :  And  make  your  Pickle  of  two 
Quarts  of  White-wine  Vinegar,  Long-Pep¬ 
per,  Black-Pepper,  and  Ginger,  of  each  one 
Ounce  ;  Clov  es,  Mace,  and  Nutmegs,  of  each 
half  an  Ounce  ;  beat  the  Spice,  and  with  it 
a  large  Spoonfiil  of  Muftard-feed ;  ftrew  this 
between  every  Layer  of  W^allnuts,  and  pour 
your  Liquor  boiling  hot  upon  them  three 
or  four  times,  or  oftener,  if  you  fee  Occafi- 
on  :  Be  fure  to  keep  them  clofe  ftopt.  A 
Spoonful  of  this  Pickle  is  good  in  Fifh,  or 
any  favoury  Sauce.  Three  or  four  Cloves 
of  Garlick  do  well,  if  you  do  notdiflike  the 
T!  afte. 

Vo  Rickie  Muflirooms. 

A  T  H  E  R  the  fmalleft  Buttons,  cut 

off  the  bottom  of  the  Stalk,  and  throw 
them  into  Water  and  Salt  ;  then  rub  them 
with  a  coarfe  Cloth  or  Flannel  very  clean, 
and  throw  them  into  another  Pan  of  clean 
Water  :  Boil  them  in  Milk  and  Water:  Take 
them  out  upon  a  clean  Cloth  ;  When  they 
are  dry,  put  them  into  Glaffes,  with  White 
Pepper-corns,  and  a  good  quantity  of  Mj^ce  : 
Make  your  Pickle  of  half  White-wine  and 
half  good  fliarp  White- wine  Vinegar.  Many 
put  it  to  the  Mulhrooms  unboil'd  :  If  you 
boil  it,  you  rnuft  let  it  ftand  to  be  cold,  be¬ 
fore 
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fore  you  pour  it  to  the  Mulhrooms.  Pour 
good  Oil  on  the  Top  of  the  Pickle  ;  it  keeps 
them  beft  ;  and  put  them  in  as  fmall  Glafles' 
as  you  can,  becaufe  they  foon  decay  when 
they  have  taken  Air. 

‘T n  ‘PickJe  Neat’s-Tongues,  wry  good. 

Lay  your  Tongues  twelve  Days  in  com¬ 
mon  Salt  and  Salt-petre,  then  boil  them 
very  tender,  and  blanch  them  *  cut  off  the 
Root,  and  lay  them  into  a  Pot,  and  pour 
over  them  a  Pickle  made  of  good  White- 
wine  Vinegar,  which  you  muft  boil  up  with 
Pepper,  Cloves,  Mace,  and  a  little  Ginger  : 
When  "tis  ready  to  take  off  the  Fire,  throw 
in  a  piece  of  Lemon-peel,  and  three  or  four 
Bay-leaves  ;  put  it  not  to  the  Tongues  ^till 
cool ;  tie  them  clofe  from  the  Air.  A  little 
of  the  Pickle,  with  good  Oil,  is  their  Sauce. 

To  Tickle  Pigeons. 

“DONE  them  neatly,  and  feafon  them 
^  with  Salt,  Pepper,  Cloves,  and  Mace  ; 
few  them  up  at  the  Back,  and  tie  the  Neck 
and  Rump;  boil  them  in  two  Quarts of-Wa- 
ter;  a  Pint  of  White-wine,  and  as  much 
White-wine  Vinegar  ;  put  into  it  a  fmall 
Faggot  of  Sweet-herbs,  and  a  bit  of  Lemon- 
peel.  When  the  Pigeons  are  enough,  take 
them  off  the  Fire  :  When  they  are  out,  boil 

and 
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and  fcum  the  Pickle  very  clean  ;  pour  it  401 
to  the  Pigeons  'till  'tis  cold. 

"i 

To  Tickle  Smelts. 

-  t 

GUT  and  walh  them  clean,  then  lay 
them  in  Rows,  and  put  Pepper,  Nut¬ 
meg,  Cloves,  Mace  and  Salt  between  every 
Layer  of  Fifli,  and  four  or  five  Bay-leaves, 
powderM  Cochineal,  and  Petre-falt^  ’  beat 
and  mix'd  with  the  Spice  ;  Boil  (as  f^uch 
as  will  cover  them)  good  Red-wine  Vinegat, 
and  put  to  them  when  cold.  They  ,qse^ed 
Anchovks. 

*  *  ■’<  »'• 

'y\ 

To  Tickle  Oifters.  V ' , 

\ 

Take  a  Peck  of  very  large  Oifters; 

when  carefully  open'd  without  cutting, 
walh  them  three  or  four  times  in  their  own 
Liquor  ;  ftrain  the  Liquor,  and  put  that  in¬ 
to  a  Skillet :  When  it  boils,  put  in  your 
Oifters,  with  half  an  Ounce  of  White  Pep¬ 
per,  and  five  or  fix  Blades  of  Mace  :  Let 
them  boil  'till  they  begin  to  fhrivel  up  ; 
then  take  them  out  of  the  Liquor,  and  co¬ 
ver  them  clofe,  while  the  Spice  and  Liquor 
boils  a  quarter  of  an  Hour  longer  ;  then 
pour  it  on  the  Oifters  ;  and  always  keep 
them  as  much  from  the  Air  as  you  can,  to 
keep  their  Colour. 
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An  Apple-Pudding  to  Bake,  nuery  good, 

Take  twelve  fair  large  Pigpins,  coddle 
\them  over  the  Fire  very  flowly,  that 
they  do  not  crack- ;  when  they  are  foft,  peel 
and  core  them,  and  pulp  them  through  a 
Cullender :  Add  to  this ,  three  Spoonfuls  of 
Orange-flower  Water, ♦ten.  Eggs  well  beat 
and  ftrained,  half  a  Pound,  of  very  good 
Butter  melted^'<,make  it  very  fweet,  the  Ap- 
pies  require  it  i'  "  Add  Candy’d  Orange,  Le¬ 
mon,  or  Citron-peel  :  Put  a  Sheet  of  Puff- 
pafte  into  a  Difli,  and  pour  in  your  Pudding; 
bake  it  with  care  :  ”  'Ti|  done  in  half  an 
Hour.  "v,  ■ 

‘The  hejt  Orange-Pudding  that  ever 

<was  tailed. 


P  ARE  the  Yellow  Rind  of  two  fair  Sevil-^ 
Oranges,  fo  very  thin,  that  no  part  of  the 
White  comes  with  it  j  Hired  and  beat  it  ex¬ 
tremely  fmall  in  a  large  Stone  Mortar  •  add  to 
it,  when  very  fine,  half  a  Pound  of  Butter,  half 
a  Pound  of  Sugar,  and  the  Yolks  of  fixteen 
Eggs  *  beat  all  together  in-the  Mortar  till  'tis 
all  of  a  Colour  ;  then  pour  it  into  your  Dilh 
ip  which  you  have  laid  a  Sheet  'of  Pulf-pafte. 
I  think  grating  the  Peel  faves  Trouble,  and 
does  it  finer  and  thinner  than  you  can  Hired 

or 


I 
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or  beat  It :  But  you  miift  beat  up  the  But¬ 
ter  and  Sugar,  with*  it,  and  the  Eggs  with 
all,  to  mix  them  w^ell. 


A  Rice-Pudding: 


Grind  or  Beat  half  a  Pound  of  Rice 
to  Elower,  mix  It,  by  degrees,  with 
three  Pints  of  Milk,  and  thicken  it  over  the 
Fire  with  care,  for  fear  of  Burning,  ^till  'i\ 
like  a’Hafty-Pudding  :  When  "'tis  fo  thick, 
pour  it  out,  and  let  it  Hand  to  cool  :  Put  to 
it  nine  Eggs,  (but  half  the  Whites)  three 
or  four  Spoonfuls  of  Orange-flower  Water  : 
Melt  almoft  a  Pound  of  good  Butter,  and 
fweeten  it  to  your  Tafte.  Add  Sweet-meats, 
if  you  pleafe. 


White  Hog’s  Puddings. 


A  K  E  a  Quart  of  Cream,  and  fourteen 


^  Eggs  (only  half  the  Whites) -beat  them 
but  a  little  •  and  when  the  Cream  boils,  put 
in  the  Eggs  ;  keep  them  llirring  on  a  gentle 
Fire  "till  "tis  all  a  thick  Curd  :  After  "tis  al- 
moft  cold,  put  to  it  a  Pound  of  grated  white 
Bread,  two  Pound  of  Suet  ftired  very  fine, 
two  Nutmegs  grated,  fome  Citron  cut  fmall, 
half  a  Pound  of  Almonds  beat  fmall,  with 
Orange- flower- Water  ;  Salt,  and  Sugar  to 
your  Tafte  :  To  this  you  may  put  three 


quar- 
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quarters  of  a  Pint  of  Cream  when  you  go 
to  liiling. 

V 

A  Neat’s-Foot-Pudding; 

AKE  to  a  Pound  of  NeaCs-foot  finely 
fhred,  three  quarters  of  a  Pound  of^ 
Suet  Ihred  as  fmall,  a  whole  Nutmeg  gra-« 
ted,  candy ’d  Orange  minced,  fome  Salt,  and 
fome  Currants,  a  little  grated  Bread, ,  and 
feveii  Eggs  (leave  out  half  the  Whites)  5 
flower  the  Bag,  and  let  it  boih  two  Hours 
and  a  half  at  leaft.  The  Sauce  is  Sack,  Sugar 
and  Butter  melted* 

Cuftards,  gooa. 

OOlL  a  Qiiart  of  Cream,  then  fweeteh 
it  with  fine  powder'd  Sugar,  beat  eight 
Yolks  of  Eggs, with  two  fpoonfuls  of  Orarige-^ 
flower  Water  ;  ftir  this  in  the  Cream,  and 
ftrain  all  through  a  Sieve  :  Fill  your  Cups  or 
Crufl:,  and  bake  them  with  Care* 

Orange  Cheefe- cakes, ^  ^ery  good. 

T5LANCH  half  a  Pound  of  found  Sweets 
^  Almonds,  beat  them  very  fine,  with  twO 
fpoonfuls  of  Orange-flowet  Water,  half  a 
Pound  of  Sugar  beat  and  lifted,  three  quar- 
ers  of  a  Pound  of  melted  Butter  :  Put  to 
the  reft,  when  almoft  cold,  eight  Eggs,  Icav-- 

D  mg 
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ing  out  half  the  Whites  ;  beat  and  ftraiii 
them  :  Boil  the  Peel  of  a  Sevil  Orange  "till 
the  Bitternefs  is  out,  beat  it  fine,  and  mix  it 
with  the  reft  ;  put  it  into  very  light  Cruft  : 
"'Tis  an  incomparable  Gheefe-cake  without  the 
Orange. 

Another  Cheefe-cake,  without  Curdy 


AKE  a  quart  of  Cream,  and  feven 


^  Eggs,  Yolks  and  Whites  ;  beat  three 
of  the  Eggs,  and  put  as  much  Rice-flower 
to  them  as  will  make  them  thick  as  a  Pafte  ; 
then  put  in  the  other  four  Eggs,  being  a  little 
beaten,  and  ftir  all  well  together  ;  fet  on 
your  Cream  to  boil,  and  put  in  your  Eggs 
and  Rice,  ftirring  it  all  the  Time,  ftill  ’tis  a 
pretty  thick  Curd :  When  "tis  cold,  feafon  one 
part  with  a  fpoonful  or  two  of  Sack,  Nutmeg, 
Sugar  and  Currants,  and  the  other  with 
Orange-flower  Water,  Ambergreefe  and  Su¬ 
gar  y  put  them  in  a  very  good  Cruft:  A  little 
time  bakes  them. 

A  gtx)d  Cheefe-cake,  ^Ith  Curd. 

O  '  a  Pound  and  half  of  Cheefe-curd  put 
ten  Ounces  of  Butter,  beat  both  in  a 
Mortar,  Ail  I  all  looks  like  Buttery  then  add 
a  quarter  of  a  Pound  of  Almonds,  beat  with 
Orange-flower  Water,  a  Pound  of  Sugar, 
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eight  Eggs,  half  the  Whites,  a  little  beaten 
Macc,  and  a  little  Cream,  beat  all  together  : 
A  quarter  of  an  Hour  bakes  them  in  Puff- 
cruft,  and  in  a  quick  Oven* 

Cream  Pan- cakes,  called  a 


A  K  E  to  a  Pint  of  Cream,  eight  Eggs, 


leaving  out  two  Whites,  three  Spoon¬ 
fuls  of  fine  Flower,  three  Spoonfuls  of  Sack, 
and  one  Spoonful  of  Orange-flower  Water, 
a  little  Sugar,  a  grated  Nutmeg,  and  a  quar¬ 
ter  of  a  Pound  of  Butter,  melted  in  the 
Cream  ;  mingle  all  well  together,  mixing  the 
Flower  with  a  little  Cream  at  firft,  that  it 
may  be  fmooth  ;  Butter  your  Pan  for  the  firft: 
Pan-cake,  and  let  them  run  as  thin  as  you 
can  poflibly  to  be  whole  ;  when  one  fide  is 
colour'd  'tis  enough  ;  take  them  carefully 
out  of  the  Pan,  and  ftrew  fome  fine  lifted 
Sugar  between  each  ;  lay  them  as  even  on 
each  other  as  you  can  :  This  Quantity  will 
make  Twenty. 

.j^n  Almond-Pudding. 

T?  EAT  half  a  Pound  of  good  fweet  AI- 
monds,  with  Orange-flower  Water,  gra¬ 
ted  Biskets,  three  or  four,  as  they  are  for 
fize,  half  a  Pound  of  Butter,  and  four  large 
Spoonfuls  of  Sack,  eight  Eggs,  leaving  out 


half 


f 
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half  the  Whites,  and  a  Quart  of  Cream,  with 
Sugar  to  your  Tafte put  a  Puff-pafte  at  the 
Bottom  of  the  Difli  ;  and  garnifli  the  edge 
with  Pafte  ;  fo  pour  it  in,  and  bake  it :  Thofe 
that  love  not  Orange- flower  Water  may  put  a 
grated  Nutmeg  inftead  of  it,  and  beat  the  Al¬ 
monds  with  fair  Water,  for  fear  of  oiling. 

Orange-Pudding. 

Take  three  fair  Oranges,  cut  them,  and 
fqueeze  off  the  juice  into  a  clean  Pan, 
boil  the  Peels  in  two  or  three  Waters,  "till 
the  Bitternels  is  off,  then  pick  out  the  Pulp 
and  Strings,  and  beat  the  Peel  very  fine  in 
your  Mortar,  with  Orange  -  flower  Water, 
then  mix  it  up  with  the  ftrain’d  Juice  ;  add 
to  it  nine  Eggs,  leaving  out  four  Whites, 
half  a  Pound  of  Butter,  and  Sugar  to  your 
Tafte  ^  put  a  Puff-pafte  at  the  Bottom  of  the 
Difh  ;  and  garnifh  the  Edge  of  the  Dilh 
with  Pafte  ;  Some  People  only  grate  in  the 
Peels  raw,  and  leave  out  the  Juice  ;  but  I 
think  the  above-written  Way  is  the  moft 
grateful  and  pleafant.  Note^  You  muft  beat 
all  in  the  Mortar  a  flill  Hour  at  leaft,  "till  the 
Ingredients  look  all  alike. 

A  Cuftard  Sack-PofTct. 

Take  a  Qiiart  of  Cream,  boil  it,  and 
fcafon  it  well  with  Sugar  ;  then  take 
ten  Eggs,  with  two  Whites,  beaten  very 
*  ^  well, 
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wcll^  ftrain  them  to  half  a  Pint  of  Sack,  ftir 
the  P"ggs  and  Sack  with  care  over  the  Fire, 
^till  'tis  very  hot  ;  then  pour  in  the  Cream, 
holding  it  very  high,  and  ftir  all  very  well 
together  ;  cover  it  clofe,  and  fet  it  over  a 
Kettle  of  Water,  'till  ftis  come  as  thick  and 
fmooth  as  a  Cuftard  :  'd  is  by  much  the  beft 
Sort  of  Poflet  that  is  made. 


Cheefe-curd  Pudding. 


AKE  the  Curd  of  a  Gallon  of  new 


Milk,  drain'd  from  the  Whey,  beat  it 
very  well  in  a  Mortar,  with  half  a  Pound  of 
Butter  ;  then  take  fix  Eggs,  but  three  of  the 
Whites,  beat  them  very  well,  and  ftrain  them 
to  the  Curd  ;  two  grated  Naples-biskets,  or  a 
Half-penny  Loaf,  if  they  cannot  be  had, 
with  half  a  Pint  of  Flower  \  mix  all  thefe 
together,  and  fwxeten  it  to  your  Palate  : 
Butter  your  Patty-pans  very  wxll,  fill  and 
bake  them  :  Let  not  the  Oven  be  too  hot ; 
turn  them  out,  and  pour  over  them  Sack, 
Sugar,  and  Butter  melted  very  thick,  cut  flips 
of  candy 'd  Orange-peel,  or  Citron,  to  ftick 
up  in  them  ;  and  flice  blanch'd  Almonds  for 
thofe  that  have  not  Sweet-meats* 


A  very 
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A  very  good  Tan  fie. 

Take  a  pint  of  Milk,  and  a  Pint  of 
Cream,  about  a  Pint  of  Juice  of  Spi- 
nage,  which  mufl:  be  well  dried,  after  walh- 
ing,  before  you  ftamp  it  ;  ftrain  it  and  pour 
it  in  ;  beat  fifteen  Eggs  with  a  little  Salt, 
leave  out  eight  Whites,  ftrain  them  into  the 
other  Things,  put  in  near  a  Pint  of  grated 
Bread  or  Bisket,  grate  in  a  whole  large 
Nutmeg,  and  as  much  Sugar  as  will  make 
it  very  fweet,  thicken  it  over  the  Fire  as 
thick  as  a  Haft y- Pudding  ;  put  it  into  a 
butter’d  Dilh,  and  a  cool  Oven  :  Half  an 
Hour  bakes  it. 

To  make  Hogs-Puddings. 

AKE  the  Hog’s  Tongue,  and  Ibme  of 
.  the  Lights,  with  a  Piece  of  Liver  ; 
when  all  is  boil’d  tender,  grate  the  LlvenJ 
and  chop  the  Tongue  and  Lights  very 
linall  ;  put  this  to  a  Gallon  of  grated 
Bread,  three  Pounds  of  Currants,  Mace, 
Cinnamon,  Nutmeg,  Salt  and  Sugar,  nine 
Eggs,  leave  out  four  Whites,  three  Pound 
of  Suet  finely  ftired  ;  wet  it  with  the  Top 
of  the  Liquor  ^u  boil’d  your  Meat  in  ;  it 
muft  not  be  too  limber  :  When  ’tis  ^  ready, 
fill  your  Skins, 


Liver*- 
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Liver-Puddings,,  good. 

A  K  E  the  Crumb  of  a  T  wo-penny 
^  White-Loaf  grated,, a  Pound  of  Mar^ 
'  row,  or  frefh  Beef-fuet,  fo  finely  Hired  as 
V  to  go  through  a  Cullender  ;  take  a  Pound  of 
Hog’s  Liver  boiPd,  grate  and  fift  that  very 
fine  ;  boil  a  Quart  of  Cream,  with  a  Blade 
of  Mace,  and  Iweeten  it ;  grate  a  Nutmeg, 
and  put  it  to  the  reft  ;  beat  up  fix  Eggs 
with  the  Whites,  a  little  Salt,  and  a  Spoon¬ 
ful  of  Orange-flower  Water,  mix  all  toge¬ 
ther,  and  fill  your  Skins  :  If  you  like  Cur¬ 
rants,  you  muft  plump  them  before  they 
go  in. 

A  Sagoe-Pudding. 

AKE  half  a  Pound  of  Sagoe,  and  wafti 
it  well  in  three  or  four  hot  Waters, 
Xhen  put  to  it  a  Qiiart  of  New  Milk,  and 
let  it  boil  together,  "till  thick  as  a  Hafty- 
Pudding  ;  ftir  it  carefully,  for  "tis  apt  to 
burn  ;  put  in  a  Stick  of  Cinnamon,  when 
you  fet  it  on  the  Fire  \  when  "tis  boil'd  take 
it  out  :  Before  you  pour  it  out,  ftir  in  near 
half  a  Pound  of  Butter,  beat  nine  Eggs,  with 
four  Spoonfuls  of  Sack,  leave  out  four  Whites, 
ftir  all  together,  fweeten  it  to  your  Tafte, 
ai.J  put  in  a  quarter  of  a  Pound  of  plump'd 
^  ’  D  4  Cu> 
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Currants ;  lay  a  Sheet  of  PufF-pafte  under, 
and  to  garnilh  the  Brim. 


^0  Stew  Golden-Pippins,  a  very  good 

Way. 


PARE  them,  and  nicely  fcoop  out  the 
Core,  with  a  very  fmall  Scoop,  throw 
them  into  Water,  to  prefer ve  their  Colour  ; 
to  a  Pound  of  Pippins  thus  prepared,  take 
half  a  Pound  of  double  refin’d  Sugar,  and 
one  Pint  of  Water,  boil  and  fcum  the  Syrup 
before  you  put  in  the  Pippins;  when  the 
Pippins  are  in,  let  them  boil  apace,  to  make 
them  clear,  and  when  they  are  fo,  put  in  a 
bit  of  Lemon-peel,  and  the  Juice  of  Lernpn 
to  your  Taftcy 


H^rt’s-Horn,  or  Calf’s-fopt-JeUy,  the 

hejt  Way, 

A  K  E  to  half  a  Pound  of  good  Hart’s-l 
horn,  three  Quarts  of  fair  Water,  let  it 
boil  very  flowly,  ’till  above  one  Quart  be 
confumed  ;  if  you  cannot  get  Hart’s-horn, 
one  Sett  of  Calf’s-feet  will  make  more  in 

■*  ?  ■  t  *  * 

Quantity,  and  tafte  almoft  as  well ;  the  Look, 
with  care,  will  be  the  fame  ;  ftrain  this  Li- 
guor,  and  let  it  ftand  tp  cool  ;  the  ftronger 
you  make  ypur  jelly,  the  more  Ingrediepts 
you  may  ufe  ;  to  make  it  Palatable,  when 
Is  fettled,  as  it  will  be  the  next  Pay,  take 
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off  what  IS  clear  of  the  Hart's-horn,  and  of 
the  CalfVfoot-Jelly  ^  you  muft  take  off  the 
Fat  from  the  Top,  as  well  as  leave  the  Drols 
at  the  Bottom ;  to  this  two  Quarts  of  ftrong 
jelly,  you  may'  put  a  Pint  of  Rhcnifli,  and 
a  quarter  of  a  Pint  of  Canary  ;  beat  up  the 
\\  bites  of  five  Eggs  to  a  Froth  ^  ftir  all  toge¬ 
ther  with  Sugar,  to  make  it  very  fweet  ; 
mix  it  well,  and  let  it  on  the  Fire,  and  ftir 
it  till  it  melts  and  curdles ;  then  put  in  the 
juice  of  five  large  Lemons,  and  a  bit  of  the 
Peel  •  let  this  boil  up,  then  pour  it  through 
your  jelly.-rbag,  and  pals  the  firft  Quart  or 
two,  over  and  over  again,  "till  "tis  perfeftly 
fine. 


To  make  Almondnet,  or  White-Jelly. 

L  A  N  C  H  half  a  Pound  of  Almonds, 
^  and  beat  them  very  fine,  with  a  little 
Orange-flower  Water,  juft  enough  to  keep 
them  from  Oiling  ;  when  they  are  pounded 
as  fmall  as  "tis  pofiible  to  do  them,  mix  them 
up  with  fome  of  your  Jelly,  that  is  not'  lb 
much  wcakcnkl  with  Wine  and  Lemon ;  this 
will  colour  a  Pint  and  half  of  the  jelly  ; 
pafs  this  through  a  very  line  Hair-Sieve, 
very  often,  and  ftir  it  "till  it  grows  thick, 
that  the  Colour  of  the  Almond  may  not 
fettle  to  the  Bottom  ;  pour  it  into  pretty 
lhaped  GlalTcs,  that  it  may  look  handfome, 
>yhen  turn"d  out  upon  China  Plates.  This 

Jelly 
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Jelly  miift  be  made  very  good  tafted,  tho* 
you  may  abate  a  little  of  the  Wine,  and  Juice 
of  Lemon,  becaufe  the  Almonds  fupply  that 
want ;  and  then  being  ferv'd  out  of  the 
Glaffes,  it  wants  Strength. 

Lemon' Cream,  the  hejl  Way.  . 

« 

A  K  E  three  fmooth  fair  Lemons,  pare 
them,  and  fqueeze  out  the  Juice  ;  cut 
the  Peel  in  fmall  Pieces,  and  put  it  to  the 
Juice ;  for  two  or  three  Hours,  cover  it  clofe ; 
and  when  it  taftes  of  the  Peel,  add  to  it  the 
Whites  of  four  Eggs,  and  the  Yolks  of  two, 
beat  this  well  with  two  Spoonfuls  of  Orange- 
flower  Water,  then  put  all  thefe  to  a  Pint  of 
fair  Water,  ftrain  it,  and  fweeten  it  with 
Double-refin*d  Sugar  ;  fet  it  over  a  gentle 
Fire,  and  ftir  it  carefully  ’till  ’tis  as  thick  as 
Cream  :  Put  it  into  your  Jelly-GlalTes. 

^To  make  Black-Caps,  the  heji  Way. 

A  K  E  a  dozen  and  half  of  very  large 
F/W<;/:?-Pippins,  or  Golden-Runnets,  cut 
them  in  half,  and  lay  them  with  the  flat  Side 
down  to  theMazareen,  which  muft  be  large; 
lay  them  Angle,  as  clofe  by  each  other  as 
they  can  lie  ;  fqueeze  a  large  Lemon  into 
two  Spoonfuls  of  Orange-flower  Water,  and 
pour  over  them  ;  fhred  Lemon-peel  very  fine, 
and  lhake  between  ;  and  grate  Double-re- 

fiifd 
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fin'd  Sugar  all  over  them  ;  put  them  into  a 
quick  Oven,  and  they  are  done  in  half  an 
Hour. 

Almond-Cream. 

A  K  E  half  a  Pound  of  good  Almonds, 
^  blanch  and  beat  them  very  fine,  with 
Orange-flower-Water  ;  take  a  Quart  of  Cream 
boil'd,  cool'd  and  fweeten'd,  put  the  Almonds 
into  it,  and  when  they  are  mixt,  ftrain  it 
through  a  Canvas,  then  ftir  it  over  the  Fire, 
'till  it  thickens,  and  pour  it  into  Glafles  ;  if 
you  love  it  richly  perfum'd,  put  in  a  Grain  of 
Ambergreefe. 

To  make  Orange- Cream. 

A  KE  four  Oranges,  and  grate  the  Peels 
^  into  a  Pint  of  Water,  then  fqueeze  the 
Juice  into  the  Water  ;  beat  the  Yolks  of  four 
Eggs  very  well,  and  put  into  the  Water  ; 
fwectcn  it  very  well  with  double-refin'd  Su¬ 
gar  ;  prefs  all  hard'  through  a  ftrong  Strainer, 
fet  it  on  the  Fire,  and  ftir  it  carefully  all  one 
way,  'till  'tis  as  thick  as  Cream  ^  then  pour 
it  into  your  Glaftes. 

A  ^ery  Rich  Almond ^  Cream,  to  "Jelly. 

\/|AKE  a  very  ftrong  jelly  of  Hart 's- 
horn  ;  and  that  it  may  be  fo,  put  half  a 
Pound  of  good  Hart's-horn,  to  a  (^lart  and 

half 
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half  a  Pint  of  Water  ;  let  it  boil  away  near 
half ;  ftrain  it  off  through  a  Jelly-bag  ;  then 
have  ready  beaten  to  a  very  fine  Pafte  fix 
Ounces  of  Almonds,  which  imift  be  carefully 
beat  with  one  Spoonful  of  good  Orange- 
flower  Water,  with  fix  or  eight  Spoonfuls  of 
very  thick  fweet  Cream  ;  then  take  near  as 
much  Cream  as  you  have  Jelly,  and  put 
both  into  a  Skellet,  and  ftrain  in  your  Al¬ 
monds  ;  fweeten  it  to  your  Tafte  with  double- 
relin'd  Sugar  ;  fet  it  over  the  hire,  and  ftir 
it  with  care  conftantly  'till  'tis  ready  to  boil  ; 
fo  take  it  off,  and  keep  it  ftirring  'till  it  is 
near  cold  ;  then  pour  it  into  narrow-bot- 
tom'd  Drinking-glaffes,  in  which  let  it  ftand 
a  whole  Day  :  When  you  would  turn  it  out, 
put  your  Glaffes  into  warm  Water  for  a  Mi¬ 
nute,  and  'twill  turn  out  like  a  Sugar-loaf 
This  is  call'd  Steeple-Cream. 


^0  make  Orange- Poflet. 


CQJLJEEZE  the  Juice  of  two  SevH- 
^  Oranges,  and  one  Demon,  into  a  China- 
Bafon  that  holds  about  a  Qiiart  ^  fweeten  this 
Juice  like  a  Syrup  with  Double-refin'd  Sugar, 
put  to  it  two  Spoonfuls  of  Orange-flower 
Water,  and  ftrain  it  through  a  fine  Sieve  ; 
boil  a  large  Pint  of  thick  Cream,  with  fbme 
of  the  Orange-peel  in  it  cut  thin  :  WTen  'tis 
pretty  cool,  pour  it  into  the  Bafon  of  Juice 
through  a  Funnel,  which  muft  be  held  as 

high 
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hi^h  as  you  can  from  the  Eafon  :  It  muft 
Hand  a  Day  before  you  ufc  it.  When  it 
goes  to  Table,  flick  Slips  of  Candy’d  Orange, 
ilenion,  and  (>itron>pccl  on  the  Top. 


Poftatla-CreaiTi,  ^ery  good* 


A  K  E  an  Ounce  of  the  Kernels  of 


//j//V7-Niit,  beat  them  fmall  with  two 
Spoonfuls  of  Orange-flower  Water,  and  four 
Yolks  of  Eggs ;  boil  a  Qiiart  of  Cream,  and 
mix  all  together  :  When  the  Cream  is  fo 

O 

cool  it  will  not  curdle  the  Eggs,  thicken  it 
over  the  Fire  with  great  Care,  and  put  it  in¬ 
to  your  Glaffes. 


To  j  W  Cream. 


T  A  K  E  a  (Eiart  of  good  new  Cream, 

.  the  Yolks  of  feven  Eggs,  a  bit  of  Ec- 
mon-pccl,  a  grated  Nutmeg,  two  Spoonfuls 
of  Sack,  as  much  Orange-flower  Water  : 
Butter  your  Sauce-pan,  and  put  it  over  the 
Eire  ;  llir  it  all  the  while  one  Way  with  a 
little  white  Whisk,  and  as  you  llir,  llrew 
in  Flower  very  lightly,  /till  'cis  thick  and 
fmooth  ;  then  "tis  bolfd  enough,  and  may  be 
pour'd  out  upon  a  Chccfe-platc  or  Maza- 
rcen  ;  Ipread  it  with  a  Knife  exadly  even, 
about  half  an  Inch  thick,  then  ctit  it  in 
Diamond-fquares,  and  fry  it  in  a  Ban  full  of 
boiling  fweet  Suet. 


To 
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‘To  make  a  very  good  Barley-Gruel. 

three  Ounces  of  Pearl-barley  make  a 
Quart  of  Barley-water  ;  fhift  it  once  or 
twice,  if  it  is  not  white ;  put  to  it  four  Ounces 
of  Currants  clean  pick'd  and  walh'd  ;  when 
they  are  plumpt,  pour  the  Gruel  out  to  cool 
a  little,  and  beat  up  the  Yolks  of  three  Eggs 
and  put  into  it,  with  half  a  Pint  of  White- 
wine,  and  half  a  Pint  of  new  thick  Cream, 
the  Peel  of  a  Lemon,  and  as  much  Sugar  as 
you  like  ;  llir  it  gently  ov^r  the  Fire  'till  'tis 
as  thick  as  Cream.  'Tis  a  pretty  wholefome 
Spoon-meat  for  Suppers. 

make  the  ^hkk  Square  Cream- 
Cheefe,  as  at  Newport, 

O  U  muft  get  a  Vat  made  a  quarter  and 
half  high,  the  Bottom  (nor  Top)  muft 
not  be  faftned  in,  it  muft  be  Four-fquare, 
with  Holes  all  oyer,  then  take  two  Quarts  of 
good  thick  Cream,  tw'o  Qiiarts  of  Stroakings, 
and  a  Gallon  of  new  Milk,  fet  it  with  Run- 
net  as  for  common  Cheefe  ^  when  'tis  come 
take  out  the  Curd  with  a  China  Saucer,  and 
put  it  into  the  Vat,  ftrew  a  little  clean  dry 
Salt  in  two  or  three  Places  as  it  is  laid  in  ; 
and  as  the  Curd  finks,  fill  up  the  Vat,  'till 
all  the  Cheefe  is  in  ;  prefs  it  as  other  Cheefe  : 
Let  it  ftand  in  the  Vat  two  or  three  Days, 


I 
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all  the  Whey  is  out,  and  turn’d  often 
while  ’tis  in  ;  fait  it  two  Days  ;  When  you 
take  it  out,  you  muft  let  it  dry  without  rub¬ 
bing  ;  and  make  it  in  May.  If  yom  defire  it 
exaftly  Four-fquare,  let  the  Vat  be  full  *a 
quarter  and  half  high,  and  the  Square  want 

an  Inch  of  a  Quarter. 

« 

To  make  a  pretty  fort  of  Flummery. 

T)UT  three  large  Handfuls  of  Oat-meal 
^  ground  final  1,  into  two  Quarts  of  fair 
Water,  let  it  fteep  a  Day  and  Night  ;  then 
pour  off  the  clear  Water,  and  put  the  fame 
Quantity  of  frefh  Water  to  it  ;  ftrain  it 
through  a  fine  Hair-fieve,  and  boil  it  ’till 
’tis  as  thick  as  Hafty-pudding  *  ftir  it  all  the 
while,  that  it  may  be  extremely  fmooth  : 
(and  when  you  firft  ftrain  it  out,  before  you 
fet  it  on  the  Fire,  put  in  one  Spoonful  of  Su¬ 
gar,  and  two  of  good  Orange-flower  Water.) 
When ’tis  boil’d  enough,  pour  it  into  lhallow 
Dilhes,  for  your  Ufe. 

'To  make  Hart’s-horn  Flummery. 

pUT  a  Pound  of  Flart’s-horn  Shavings  to 
^  three  Qiiarts  of  Spring- Water,  h<M  it 
very  gently  over  a  foft  Fire  ’till  ’tis  confum- 
ed  to  one  Quart ;  then  ftrain  it  through  a  fine 
Sieve  into  your  Bafon,  and  let  it  ftand  ’till 
cold  ;  then  juft  melt  it  over  tlie  Fire,  and  put 

to 
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to  it  half  a  Pint  of  White-wine,  a  Pint  of 
new  thick  Cream,  and  four  Spoonfuls  of 
Orange-flower  Water  ^  fcald  your  Creani^. 
and  let  it  be  cold  before  you  mix  it  with 
Wine  and  Jelly  ;  put  in  double-refin’d  Sugar 
to  your  Tafte,  and  then  beat  it  all  one  way 
for  an  Hour  and  an  half  at  Icaft  •  for  if  you 
are  not  thus  careflil  in  beating,  'twill  neither 
mix  nor  look  to  pi  cafe  you.  Let  the  Cups 
you  pour  it  into,  be  dipp'd  in  clean  Water  ; 
for  if  they  are  dry,  it  will  not  turn  out  well ; 
Keep  it  in  the  Cups  a  Day  before  you  ufe  it. 
When  'tis  fent  to  Table,  you  muft  turn  it 
out,  and  ftick  it  all  over  the  Top  with  blanch'd 
Almonds  cut  in  Slips.  Eat  it  in  Cream,  or 
Wine,  which  you  like  beft. 

A  Whipt  Sillibub^  extraordinary* 

''^AKE  a  Quart  of  Cream,  and  boil  it, 
^  let  it  ftand  ^till  'tis  cold  ;  then  take  a 
Pint  of  White-wine  ^  pare  a  Lemon  thin,  and 
fteep  the  Peel  in  the  Wine  two  Hours  before 
you  ufe  it  ^  to  this  add  the  Juice  of  a  Lemon, 
and  as  much  Sugar  as  will  make  it  very 
fvveet  :  Put  all  this  together  into  a  Bafon, 
and  whisk  it  all  one  way  'till  'tis  pretty 
thick  :  Fill  your  Glaffes,  and  keep  it  a  Day 
before  you  ufe  it  ;  'twill  keep  good  three  or 
four  Days.  Let  your  Cream  be  fiill  Mea- 
fure,  and  your  Wine  rather  lefs.  If  you  like 
it  perfumed,  put  in  a  Grain  or  two  of  Am- 
bergreefe,  ,  Panada, 
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Panada,  for  a  Sick  or  Weak  Stomach:. 

PU  T  the  Crumb  of  a  Penny  White-lpaf 
grated  into  a  Quart  of  cold  Water,  fet 
both  on  the  Fire  together,  with  a  Blade  of 
Mace  :  When  'tis  boird  fmooth,  take  it  off 
the  Fire,  and  put  in  a  bit  of  Lemon-peel,  the 
Juice  of  a  Lemon,  a  Glafi  of  Sack,  and  Sugar 
to  your  Tafte.  This  is  very  Nourilhing,  and 
never  offends  the  Stomach.  Some  feafon  with 
Butter  and  Sugar,  adding  Currants,  which 
on  fome  Occafions  are  proper  ;  but  the  firft 
is  the  moll  grateful  and  innocent. 


^0  make  Sagoc. 


P  U  T  an  Ounce  of  Sagoe  to  a  Pint  of  Wa- 
ter,  fet  it  over  the  Fire,  and  ftir  it  care¬ 
fully- ^till  ^tis  thick;  fealbn  it  with  three 
Spoonfuls  of  Sack  or  White-wine,  a  bit  of 
Lemon-peel,  and  the  Juice  of  a  Lemon# 
Sweeten  it  to  your  Tafte.. 


p  U  T  half  an  Ounce  of  Salep  to  a  Pint  of 
Water,  fet  it  over  the  Fire,  and  ftir  it  ^till 
^tis  as  thick  as  Chocolate,  and  feafon  it  with 
!  Rofe-Water,  or  Orange-flower- Water,  or 
1  Sack  :  If  you  like  it  better,  a  little  Juice  of 
Lemon  and  Sugar.  'Tis  good  for  Weak  or 


j  Confumptiye  People. 


7^0 


E 
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To  make  Orange-Marmalade,  wry  good. 

Take  eighteen  fair  large  SevH-Or^ngcs, 
pare  them  very  thin,  then  cut  them  in 
halves,  and  fave  their  Juice  in  a  clean  Veflel, 
and  fet  it  cover'd  in  a  cool  Place ;  put  the  half 
Oranges  into  Water  for  one  Night,  then  boil 
them  very  tender,  fhifting  the  Water  'till  all 
the  Bitternefs  is  out, ,  then  dry  them  well,  and 
pick  out  the  Seeds  and  Strings  as  nicely  as 
you  can  ;  pound  them  fine,  and  to  every 
Pound  of  Pulp  take  a  Pound  of  double-re- 
fin'd  Sugar  ;  boil  your  Pulp  and  Sugar  almoft 
to  a  Candy-height  :  When  this  is  ready,  you 
muft  take  the  Juice  of  fix  Lemons,  the  Juice 
of  all  the  Oranges,  ftrain  it,  and  take  its  full 
weight  in  double-refin'd  Sugar,  all  which 
pour  in  to  the  Pulp  and  Sugar  ;  and  boil  the 
whole  pretty  faft  'till  it  will  Jelly.  Keep 
your  GlalTes  cover'd,  and  'twill  be  a  lafting 
wholefome  Sweet-meat  for  any  Ufe.  If  you 
w'ould  rather  have  it  Jelly,  add  Pippin-Jelly, 
and  leave  out -half  the  Juice  of  Orange  and 
Lemon. 

Lemon-Cakes. 

A  K  E  a  Pound  of  double-refin'd  Sugar, 
beat  and  fift  it  very  fine,  wet  it  with 
Juice  of  Lemon,  boil  it  almoft  to  a  Candy- 
height,  then  drop  it  on  Plates  ;  fet  it  in  a 
warm  Place,  'dll  they  will  flip  off  the  Plates. 

They 
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They  are  grateful,  and  proper  to  quench 
Thirft.  You  may  fhred  the  Peel  very  fine, 
and  boil  up  with  one  half,  if  you  like  it  ;  but 
add  frelh  Juice  with  that,  or  "twill  be  too 
thick  to  drop  neatly. 

Orange-Chips. 

U  T  off  the  Peels  of  very  fine  Oranges, , 
not  too  thin,  boil  them  in  a  large  quan¬ 
tity  of  Water,, Ihiftirtg  them  often,  that  they 
may  not  be  bitter  :  When  they  are  tender, 
dry  them,  and  take  their  weight  in  double- 
refined  Sugar  ;  boil  the  •Chips  and  Sugar, 
when  wet,  to  a  Candy,  "till  the  Sugar  be 
almoft  confumed  :^Lay  them  thin  on  Plates, 
to  dry. 

Jelly  of  Currants. 

'TP  A  K  E  your  Currants,  •  and  ftrip  them 
from  the  Stalks  into  a  Gally-pot,  which 
Pot  you  muft  put  into  a  fCettlc  of  Water 
over  the  Fire  "till  they  be  enough  5  ftrain 
them  through  a  Flannel  Jelly-bag,  but  don't 
fqueeze  it ;  add  to  the  Liquor  its  weight  in 
doublc-refin'd  Sugar,  boil  both  up  for  a  quar¬ 
ter  of  an.  Hour  very  gently,  then  put  it  into 
Glaffes. 

E  a  Apri- 
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Apricot-Chips. 

T'A  K  E  the  weight  of  the  whole  Apri¬ 
cot  in  double-refin’d  Sugar,  then  llice 
them  the  long-way,  but  don^t  pare  them  ; 
boil  your  Sugar  to  a  thin  Candy,  then  put 
the  Fruit  in,  and  let  them  ftand  on  the  Fire 
^till  fcalding-hot ;  lay  them  thin  on  Plates, 
and  fet  them  in  the  Sun  to  dry,  when  they 
have  lain  one  Night  in  the  Liquor. 

To  Trejer^e  Apricots  in  Jelly. 

^  1^0  a  Pound  of  Apricots,  before  they  are 
ftoned  and  pared,  take  a  Pound  and  a 
quarter  of  double-refined  Sugar  ;  ftone  and 
pare  your  Apricots,  and  have  your  Sugar 
finely  beat ;  as  you  pare  them,  lay  fome  Su¬ 
gar  under  and  over  them  ;  when  the  Sugar 
is  pretty  well  melted,  fet  them  on  the  Fire 
and  boil  them  ;  keep  fome  Sugar  out  to  ftrew 
on -them  in  thel)oiling,  to  keep  their  Colour; 
and  as  the  Scum  rifes,  take  it  off  very  clean, 
and  fometimes  tuxQ  them  with  the  Ladle,  as 
you  fee  Occafion  :  When  they  are  tender,  put 
them  into  Glaffes.  Add  to  your  Syrup  a 
quarter  of  a  Pint  of  Pippin-liquor,  and  the 
weight  of  it  in  Sugar,  and, let  it  boil  a  while ; 
put  it  to  your  Apricots  ;  Let  your  Fire 
be  quick  ;  for  the  fooner  any  White-Sweet¬ 
meat  is  done,  ’twill  look  the  better.  You 

may  i 
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may  let  the  Liquor  run  through  a  Jelly-bag, 
if  you  would  have  it  delicately  clear. 

Prawlins^  or  Ftyd  Almonds; 


A  K  E  a  Pound  of  the  beft  Jordan-Al- 


^  inonds,  rub  them  very  clean  from  the 
Duft ;  Take  their  weight  in  Loaf-Sugar,  wet 
it  with  Orange-flower  Water,  and  boil  it  to 
a  Syrup ;  then  throw  the  Almonds  into  it, 
and  boil  them  to  a  Candy,  conftantly  ftir- 
rlng  ^till  they  are  dry  ;  then  put  them  into  a 
Difti,  and  take  away  the  loofe  Bits  and  Knobs 
which  will  be  about  them  :  Put  the  Almonds 
again  into  the  Preferving-pah,  and  fet  them 
on  a  flow  Fire,  ^till  fome  of  their  Oil  comes 

firom  them  into  the  Bottom  of  the  Pan. 

/ 

To  Treferw  Orange-Flowers: 

piOK  the  Flowers,  and  little  Oranges  and 
T  Stalks  apart,  boil  the  Flowers  in  clear 
Water  ^till  they  are  tender  j  boil  the  little 
Oranges  and  Stalks  alfo  in  feyeral  Watm, 
^till  the  Bitternefe  be  quite  gone  :  To  a  Pound 
of  Flowers  take  three  Pounds  of  double—,  v 
refin’d  Sugar,  wet  the  Sugar  with  Water, '*• 
and  boil  it  to  a  Syrup  ;■  then  drain  the  Flow¬ 
ers  from  their  Water,  and  put  them  into  the 
Syruf),  boil  them  a  little,  and  put  them  into 
GlajQTes. 


E  5 


Cakes 
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Cakes  of  Orange-Flowers*  • 

TO  a  Pound  of ‘Flowers  take  five  Pounds 
of  double-refin’d  Sugar  ;  dip  your  Su¬ 
gar  in  Water,  and  lay  it  in  the  Preferving- 
pan  to  melt  5  pick  the  out-fide  Leaves  off, 
boil  the  Flowers  in  Water  'till  they  are  tender, 
and  drain  them  well :  While  they  boil,  you 
muft  fet  your  diffolv'd  Sugar  on  the  Fire,  and 
boil  it  to  a  thick  Syrup,  and  be  Hire  to  let  it 
ftand  to  be  cold,  before  you  put  in  your 
Grange-flowers  ;  drop  them  nicely  on  Plates, 
in  round  Cakes,  and  dry  them  in  the  hot  Sun, 
or  a  Stove. 

A  Conferve  of 

Rof?s, 

A  K  E  a  ftrong  Infufion  of  Red  Rofes, 
•kvX  with  Red-rofe  Water,  as  much  as  you 
think  will  boil,  the  Quantity  you  intend  to 
make  ;  then  take  the  frefti  Buds  of  Rofes, 
and  clip  off  all  the  white  and  withered 
Leaves ;  and  boil  thefe  Buds  in  the  infufed 
Liquor,  as  foft  as  may  be,  'till  they  ^re  very 
tender,  and  as  red  as  they  were  at  firft  ; 
then  take  them  out,  and  weigh  them^  and 
^put  twice  the  weight  of  double-xefin'd  Sugar, 
and  boil  it  again,  with  the  Sugar,  as  faft  as 
ipan  be,  'till  it  Jellies  j  when  you  take  it  out, 

you 
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you  may  add  either  Amber,  Pearl,  Corah 
Gold,  or  Spirit  of  Vitriol  ;  thcfe  laft  Addic¬ 
tions,  are  as  well  made,  when  ^tis  ufed; 
becaufe  "tis  good  for  many' Diftempers,  and 
they  may  be  fuited  to  the  Occafion. 

•  / 

A  Powder  fot  Digeftion. 

( 

^  ip  A  K  E  a  very  large  Nutmeg,  the  fame 
^  weight  in  Mace,  the  fame  weight  in 
Annifeeds,  and  the  V^eight  of ‘all  the  Ingre¬ 
dients  of  Angelica-feeds ;  bake  all  thefe  in  the 
middle  of  a  fmall '  brown  Wheaten-Loaf, 
when  'tis  enough,  take  out  the  Spice  and 
Seeds,  and  beat  them  to  a  very  fine  Powder, 
with  Powder  of  CraVs-Eyes,  and  doiible-re- 
fin’d  Sugar,  of  each  a  like  Qiiantity,  enough 
to  make  the  Powder  palatable  ;  take  as  much 
as  will  lie  on  a  Shilling,  after  every  Meal. 
I  have  known  it  wonderfully  relieve  a  windy, 
fowre,  weaken'd  Stomach ;  it  muft  be  conti¬ 
nued  a  Month  or  two. 

To  Candy  any  fort  of  Flowers. 

AKE  the  beft  treble-refin'd  Sugar  you 
can  get,  break  it  in  Lumps,  dip  them 
piece  by  piece  in  Water  ;  put  them  in  a  Sil¬ 
ver  Sauce-pan,  or  Bafon,  melt  them  over  the 
Fire  ;  when  it  juft  boils,  ftrain  it  through  a 
Mullin,  and  fet  it  on  the  Fire  again,  and  let 
it  boil,  ^till  it  draws  in  Hairs,  which  you 

E  4  may 
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inay  lee  by  holding  up  your  Spoon  ;  then 
j)ut  in  the  Flowers,  of  any  Sort,  and  let  them 
in  Cups  or  Glafles,  and  when  'tis  of  a  hard 
Candy,  break  it  In  Lumps,  and  lay  it  as  high 
as  you  pleafe :  Dry  it  in  a  Stove,  or  the  Sun, 
and  ^twill  look  like  Sugar-candy. 

T^hick  Ginger^Bread. 

A  Pound  and  half  of  Flower,  takes' up  one 
Pound  of  Treacle,  almpfl:  as  much  Su¬ 
gar,  an  Ounce  of  beaten  Ginger,  two  Ounces 
of  Carraway-feeds,  four  Ounces  of  Citron, 
and  Lemon-peel  candy 'd,  the  Yolks  of  four 
Eggs  ;  cut  your  Sweet-meats,'  mix  all,  and 
bake  it  in  large  Cakes,  on  Tin-plates. 


Wafers. 


*1^  R  Y  your  Flower,  and  make  It  into  a 
thick  Batter  with  Cream,  put  in  Mace 
very  line  beat,  a  little  Sugar  to  your  Tafte  ; 
Butter  your  Irons,  and  let  them  be  hot,  then 
put  in  a  Tea-lpoonful  of  the  Batter ;  fo  bake 
them  with  care,  and  roll  them  off  the  Iron, 
on  a  Imall  Stick. 


/ 
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Eggs  are  perfedly  mixt  in  the  Butter ;  to  this 
put  one  Pound  of  Loaf-Sugar  fifted,  a  Pound 
of  fine  Flower  dry'd,  half  a  Pound  of  Cur¬ 
rants,  a  little  beaten  Mace,  mix  all  together  ; 
Butter  the  Pans ;  fill  and  bake  them  in  aa 
Oven  that  won't  colour  a  White  Paper. 

A  Carraway-Cake,  ns)ithout  Teaji^ 

I  A  K  E  five  Pounds  of  Flower,  and  four 
^  Pounds  of  finglc-refin'd  Sugar  beat,  and 
,  finely  fifted,  mix  this  with  a  Pound  and  half 
of  Carraway-feeds  ;  to  this  Quantity,  you 
mull  take  four  Pounds  of  Butter,  which  muft 
be  work'd  in  eight  Spoonfuls  of  Orange- 
flower  Water,  'till  'tis  perfectly  mix'd,  and 
looks  like  Cream  ;  break  twenty  Eggs,  but 
half  of  the  Whites,  beat  them  well  ;  and  in 
beating,  add  fix  Spoonfuls  of  Sack,  ftrew  in 
the  Flower,  Sugar,  and  Seeds,  by  little  and 
little,  into  the  Eggs  and  Butter,  with  a  Pound 
of  candy'd  Citron,  Lemon  and  Orange-peel  i 
Let  the  firft  Fiercenels  of  your  Oven  be  over, 
before  you  put  the  Cake  in,  for  fear  of 
fcorching  ;  for  the  Oven  muft  be  hot,  and 
you  muft  keep  beating  your  Cake,  'till  it 
goes  into  the  Hoop,  which  muft  be  juft  as 
the  Oven  is  ready. 

Note^  That  half  a  Pound  of  the  Carraway- 
feeds  may  be  omitted. 
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An  excellent  Plumb-Pudding. 


Take  one  Pound  of  Suet,  Hired  very 
fhiall  and  fifted,  one  Pound  of  Ralfins 
fton'd,  four  Spoonfuls  of  Flower,  and  .  four 
Spoonfuls  of  Sugar,  five  Eggs,  but  three 
Whites  ;  beat  the  Eggs  with  a  little  Salt  : 
Tie  it  up  clofe,  and  boil  it  four  Hours  at 


kail. 


'  ‘To  make  Scone-Cfbam. 

''1^  AKE  a  Pint  and  half  of  thick  Cream, 
boil  in  it  a  Blade  of  Mace,  and  a  Stick 
of  Cinnamon,  and  fix  Spoonfuls  of  Orange- 
flower  Water,  Rveeten  it  to  your  Tafte, 
and  boil  it  ^till  thick  ;  then  pour  it  out,  and 
keep  it  ftirring  ^till  ^tis  almoft  cold  ;  then  put 
in  a  fmall  Spoonful  of  Runnet,  and  put  it  in¬ 
to  your  Cups  or  Glafles  :  Make  it  three  or 
four  Hours  before  you  ufe  it ;  "tis  good. 


*To  make  Cracknels, 


O  a  Quart  of  Flower,  take  a  Pound  of 


Butter,  half  a  Nutmeg  grated,  the 
Yolks  of  four  Eggs  beat,  with  four  Spoonfuls 
of  Rofe-Water  ;  put  the  Nutmeg  and  Eggs 
into  the  Flower,  and  wet  it  into  a  ftiff  Pafte, 
vith  cold  Water  ;  then  roll  in  the  Butter,  and 
make  them  into  lhape ;  put  them  into  a 


Kettle 
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Kettle  of  boiling  Water ;  when  they  fwim, 
take  them  out  with  a  Skimmer,  and  put 
them  into  cold  Water  ;  when  they  are 
harden’d,  lay  them  out  to  dry,  and  bake 
them  on  Tin-plates. 

A  wry  good  Seed-Cake. 

Take  a  quarter  of  a  Peck  of  fine  Flower, 
and  dry  it  before  the  Fire,  with  three 
quarters  of  a  Pound  of  Sugar,  beat  a  quarter 
of  a  Pound  of  Almonds,  to  keep  them  from 
Oiling,  pour  in  two  Spoonfuls  of  Orange- 
flower  Water,  as  you  beat  them,  and  mix 
this  with  the  Flower  and  Sugar,  put  in  the 
full  weight  of  a  Pound  and  half  of  Butter ;  rub 
in  one  half  dry,  aiid  nielt  the  other  in  a  full 
Pint  of  Cream ;  before  you  begin  to  mix,  put 
a  Pint  of  good  Ale-yeaft,  to  half  a  Pint  of 
Sack,  and  let  it  rife-before  the  Fire;  let  your 
Butter  and  Cream  juft  melt  over  a  gentle 
Fire,  and  when  ftis  pretty  cool,  make  a  Hole 
in  the  middle  of  your  Flower,  and  pour  in 
the  Cream  and  Butter,  the  Sack  and  Yeaft, 
with  nine  Eggs,  leaving  out  four  Whites; 
beat  and  ftrain  your  Eggs,  and  mix  all  well 
together,  and  fet  it  to  the  Fire  to  rile  : 
When  'tis  ready  to  put  into  the  ^Hoop,  mix 
in  a  found  and  a  half  of  fmooth  C^rraways, 
.with  half  a  Pound  of  Citron,  Orangef  and 
mon-peel  candy'd ;  cut  this  in  long  bits,  and 
ftrew  it  in  the  middle  pf  your  Cake  :  You 

may 
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may  put  more  Sweet-meats,  and  Ice  it,  if  you 
defire  it  very  rich. 

The  London- Wigs. 

TA  K  E  a  quarter  of  a  Peck  of  Flower, 
put  to  it  half  a  Pound  of  Sugar,  and 
as  much  Carraways,  fmooth  or  rough,  as  you 
like  j  mix  thefe,  and  fet  them  to  the  Fire  to 
dry,  then  make  a  Pound  and  half  of  Butter 
hot  over  a  gentle  Fire  ;  ftir  it  often,  and  add 
to  it  near  a  Quart  of  good  Milk  or  Cream, 
when  the  Butter  is  melted  in  the  Cream, 
pour  it  into  the  middle  of  the  Flower,  and 
to  it  pour  a  little  Sack,  and  full  a  Pint  and 
half  of  very  good  Ale-yeaft  j  let  it  ftand  be* 
fore  the  Fire  to  rife,  before  you  lay  them  on 
your  Tin-plates  to  bake. 

Egg  Minc’d-Pyes. 

np  A  K  E  fix  Eggs,  boil  them  very  hard, 
and  fliredthem  finall ;  Ihred  the  double 
quantity  of  good  Suet  very  fine  ;  put  Cur¬ 
rants,  neatly  wafli'd  and  pickM,  one  Pound, 
or  more  if  your  Eggs  were  large  ;  tlie  Peel 
of  one  Lemon  very  fine  flircd,  half  the  Juice, 
and  five  or  fix  Spoonfuls  of  Sack,  Mace,  Nut¬ 
meg,  Sugar,  and  a  little  Salt ;  and  CandyM 
Citron,  or  Orange-peel,  if  you  would  have 
them  rich. 
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An  extraordinavy  Plumb-Cake. 

Take  feven  Pounds  of  fine  Flower,  and 
two  Pounds  and  half  of  Butter ;  put  the 
Butter  into  the  Flower ;  feven  Pounds  of  Cur¬ 
rants,  and  two  large  Nutmegs,  with  half  an 
Ounce  of  Mace,  and  a  quarter  of  an  ©iince 
of  Cloves,  all  finely  beat  and  grated  j  one 
Pound  of  Sugar,  fixteen » Eggs,  leaving  out 
font  Whites,  put  in  a  full  Pint  and  half  of 
Ale-yeaft ;  warm  as  much  Cream  as  you 
think  will  wet  it, .  and  pour  Sack  to  your 
Cream,  to  make  it  as  thick  as  Batter  ;  beat 
allb  one  Pound  of  Almonds,  with  Sack  and 
Orange-flower  Water  ;  but  don't  let  them  be 
fine,  but  grofly  beat ;  put  in  a  Pound  of  can- 
dy'd  Orange,  Lemon,  ahd  Citron-peel,  or 
more,  if  you  delire  it  very  rich  j  mix  all,  and 
put^k  into  your  Hoop,  with  a  Pafte  under  it> 
to  fave  the  bottom.  This  was  given  by  one 
of  the  niceft  Houfc- wives  in  England ;  and  is 
as  good  as  ever  was  made,  f 

Icing  f<yr  the  Cake. 

^1'^  AKE  the  Whites  of  five  Eggs,  whipt 
^  up  to  a  Froth,  and  put  a  Pound  of 
double-refin'd  Sugar  fifted,  a  Grain  of  Am- 
bergreefe,  and  three  Spoonfuls  of  Orange- 
flower  Water  ^  whip  it  all  the  while  the  Cake 
is  in  the  Oven  j  when  it  comes  out  of  the 

Oven, 

2 
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Oven,  Ice  it ;  but  let  it  in  no  more  Leave 
out  the  Perfume,  if  it  be  ofFenfive. 

Lemon  or  Chocolate-PufFs. 

» 

'I  '  AKE  half  a  Pound  of  *do«ble-refinM 
-■*  ^  Sugar,  finely  beat  and  fifted,  grate  in¬ 
to  it  the  yellow  Rind  of  a  very  fair  large  Le- 
inon  ;  then  whip  up  the  White  of  an  Egg 
to  a  Froth,  and  wet  it  with  this  Froth,  ‘’till 
^tis  as  ftiff  as  good  working  Pafte,  lay  it  on 
Papers,  and  bake  it  in  a  very*  flow  Oven ; 
lay  Ibme  round  and  fome  long :  If  you  make 
Chocolate,  grate  about  an  Ounce  as  you  did 
the  Peel. 

Almond-Puffs. 

DEAT  two  Ounces  of  blanch'd  Almonds, 
^  with  a  quarter  of  a  Pint  of  Orange-^ 
flower  Water,  and  fifted  Sugar,  'till  they  are 
fine  j  whip  up  the  Whites  of  three  Eggs, 
and  mix  them  ^ith  Almonds,  Sugar,  and 
Orange-flower  Water ;  then  add  as  much 
fifted  Sugar,  as  will  make  it  into  Pafte  j  lay 
it  in  Cakes,  and  bake  it  in  a  cool  Oven. 

The  Dutch- Wafer. 

qp  A  K  E  four  Eggs,  and  beat  them  very 
well,  then  take  a  good  Spoonful  of 
fine  Sugar,  one  Nutmeg  grated,  a  Pint  of 

Cream, 


4 
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Cream,  and  a  Pound  of  Flower,  a  Pbuhd  of 
Butter  melted,  two  or  three  Spoonfuls  of 
Rofe- water,  and  two  good  Spoonfuls  of  Yeaft  ; 
mix  all  well  together,  and  bake  them  in 
your  Wafer-tongs  on  the  Fire‘.  For  the 
Sauce,  take  grated  Cinnamon,  ^ack,  and 
melted  Butter,  fweeten'd  to  your  Yafte. 


To  make  Ratafia-Cakes.  • 

i  . 

Take  eight  Ounces  of  Apricot-Kernels, 
or,  if  they  cannot  be  had,  Bitter- Al¬ 
monds  will  do  as  well,  '^^lanch  them,  and 
beat  them,  very  fine  with  a  little  Orange- 
flower  Water,  mix^them  with  the  Whites  of 
three  Eggs  welLbeaten,  and  put  to  them  two 
Pounds  of  fingl^^efin'd  Sugar  finely  beaten 
andfifted*!^  work  all  together,  and  ^twill-'bc 
like  a  Pafte  ;  then  lay  it  in  little  round  Bits 
on  Tin-plates  flo^\’tr*d,  fet  them  in  an  Oven 
that  is  not  too  hot,  and  they  will  puff  •  up, 
and  be  foon  baked* 


The  Nuns-Bisket. 


^  I  ^  A  K  E  the  Whites  of  fix  Eggs,  and  beat 
them  to  a  Froth ;  take  alfb  half  a  Pound 
of  Almonds,  blanch  and  beat  them  with  the 
Froth  of  the  Whites  of  your  Eggs  as  it  rifes  ; 
then  take  the  Yolks,  with  a  Pound  of  fine 
j  Sugar,  beat  thefe  well  together,  and  mix 
I  your  Almonds  with  your  Eggs  and  Sugar  ; 

then 
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then  put  in  a  quarter  of  a  Pound  of  Flower, 
with  the  Peel  of  two  Lemons  grated,  and 
lome  Citron  finely  fhred  ;  ^ake  them  in 
little  Cake-pans  in  a  quick  Oven,  and  when 
they  are  colour’d,  turn  tl^^  on  Tins,  to 
harden  the,  Bottoms ;  hut  before  you  fet  them 
in  the  Omn  again,  ftrew  Ibme  double-refin’d 
Sugar  on  them  finely  filled.  Renjember  to 
butter  your  Pans,  and  fill  them  but  half. 

Pancakes,  verygood.^ 

Take  a  P^  of  thick  Crejjm,  three 
Spoonfuls  or^Sack,  and  half^'*  Pint  of 
pdower,  fix  Eggs  (but  three  Whitb)  one 
grated  Nutmeg,  a  quarter  of  a  Pound  of 
melted*  Butter,  a  very  Jittle^Salt,  and  fome 
Sugar  j  fry  tfiefe  thin  in  a  dry 

*^0  make  good 


1 X  half  a  Pint  of  good  Cream,  very 
thick  with  Flower,  beat  fix  Eggs^  leav¬ 
ing  out  four  Whites,  and  to  the  Eggs  put  fix 
Spoonfuls  of  Sack,  and  ftrain  them  into  the 
Batter  i  put  in  a  little  grated  Nutmeg,  Ginger 
and  Cinnamon,  all  very  fine,  alfo  a  little 
Salt ;  then  put  in  another  half  Pint  of  Cream., 
and  beat  the  Batter  near  an  Hour  ^  pare  and 
flice  your  Apples  thin,  dip  every  Piece  in 
the  Batter,  and  throw  them  in  a  Pan-fijU  of 
boiling'  Lard. 

Spin-i 
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l 

» 

A  Spinage-Tart,  very  good: 

Take  fix  Handfuls  of  Spinage,  wafli 
it  clean,  and  dry  it,  pick  it  clean  from 
Stalks,  and  the  hard  Rib  that  goes  up  the 
middle  of  the  Leaf,  Ihred  it  extremely  fine 
as  "tis  poflible  to  ;  put  to  it  a  Pint  of 
grated  Bread  the  lighteft  you  can  get,  a  Pint 
of  very  thick  Cream,  nine  Eggs  (but  four 
of  the  Whites)  three Spoonfuls  of  Orange- 
fk>wep  Water,  a  little  Salt  and  Sugar  to 
your  Tafte  ;  it  oughts  to  be  pretty  fweet : 
If  with  your  Orange-flower  Water  you  beat 
up  two  Ounces  of  blanch'd  Almonds,  'tis  an 
incomparable  Addition  to  the  Tafte.  Garnifli 
the  Brim  of  your  Dilh  with  Pafte,  and  lay 
Slips  crofs  the  Top.  Thus  you  may  make  . 
Coii/Up-T'art  \  but  that  being  not  fo  juicy,  will 
bear  beating  in  a  Mortar.  Heat  it  with  Care 
before  it  be  put  into  the  Difh. 

i  ’•  ■  An  Almond-Tart,  very  good, 

P  ■  'i  ,  r  * 

'I  TP  O  half  a  Pound  of  Almonds  blanch'd, 
and  very  finely  beat  with  Orange-flow- 
1  cr  \Vater,  put  a  Pint  of  thick  Cream,  two 
I  large  Napks-Biskcts  grated,  and  five  Yolks 
D  of  Eggs,  near  half  a  Pound  of  Sugar  ;  put 
^  aU  into  a  'Difh  garnifh'd"  with  Pafte,  and 
:l  lay  Slips  in  Diamonds  crofs  the‘  Top  ; 

I  bake  it  in  a  cool  Oven,  and'  when  it  comes 
I  .  F  out. 
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out,  flick  Slips  of  Candy'd  Citron  in  each 
Diamond. 

To  T^refern:e  Golden-Pippins,  the  beji 


Take  to  a  Pound  of  Apples  a  Pound  of 
double-refin'd  Sugar,  and  a  Pint  of 
clear  Spring-Water ;  fet  it  on  the  Fire ;  neat¬ 
ly  pare  the  Pippins,  and  take  out  the  Stalks 
and  Eyes,  put  them  into  the  Sugar  and  Water, 
cover  them  clofe,  and  let  them  boil  as  fail  as 
you  can  half  a  quarter  of  an  Hour ;  then  take 
them  off  a  little  to  cool  ;  then  fet  them  on 
again  to  boil  as  fail  and  as  long  as  they  did 
before  ;  do  this  three  or  four  times,  ^till  they 
are  very  clear  :  Cover  them  very  clofe,  "till 
you  make  the  following  Jelly  for  them. 


Codlin  or  Pippin-Jelly. 


OLICE  a  Pound  of  Codlins  or  Pippins  int® 
^  a  Pint  of  clear  Spring- Water,  let  them 
boil  "till  the  Liquor  takes  all  the  Tafle  of  the\ 
Fruit  then  flrain  it  out,  and  to  a  Pint  of 
this  Liquor  take  a  Pound  of  double-refin"d 
Sugar,  boird  to  Sugar  again  ;  then  put  in 
your  Codlin-Liquor,  boil  it  a  little  together 
as  faff  as  you  can  ;  then  put  in  your  Golden- 
Pippins,  boil  them  up  faft  for  a  little  while  ; 
jufl  before  the  lafl  boiling,  fqueeze  in  the 
Juice  of  a  Lemon  ;  boil  it  up  quick  pnee 


more  j 
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moi*e  ;  take  great  care  they  do  not  lofe  Co¬ 
lour  :  Take  the  Pippins  out,  and  put  them 
into  the  Glafles  with  the  Jelly.  This  is  the 
moft  grateful  Way  that  ever  was  invented 
to  preferve  them. 

To  make  Raifin  Elder*  Wine: 

AKE  fix  Gallons  of  Water,  and  boll  it 
half  an  Hour  ;  and  when  "tis  boird,  add 
to  every  Gallon  of  Water  five  Pounds  of  Afo- 
/^^(^-Raifins  fhred  fmall ;  pour  the  Water 
boiling-hot  upon  them,  and  let  it  ftand  nine 
Days,  ftirring  it  twice  a  Day :  Boil  your  Ber¬ 
ries  as  you  do  Currants  for  Jelly,  and  ftrain 
it  as  fine ;  then  add  to  every  Gallon  of  Liquor 
a  Pint  of  Elder-berry  Juice :  When  you  have 
ftirr'd  all  well  together,  fpread  a  Toaft  on 
both  fides  with  Yeaft,  let  it  work  a  Day  and 
a  Night,  then  put  it  into  a  VelTel,  which  be- 
lure  to  fill  as  it  works  over  ;  flop  it  clofe 
when  it  has  done  working,  'till  you  are  fure 
Yis  fine,  then  bottle  it. 

Another y  very  Wholefome. 

TO  every  Gallon  of  pick'd  Elder-bcrries, 
put  a  full  Gallon  of  Water,  boil  them 
together  'till  the  Berries  are  tender,  then 
ftrain  it  off  through  a  fine  Sieve  5  let  what 
will  run  through,  but  don't  prefs  the  Berries  ; 
to  every  Gallon  of  the  Liquor  put  two  full 

F  a  Pounds 

r 
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Pounds  of  good  Lisbon-Su^diX  :  This  Sort  for 
prcfent  Drinking.  What  you  defign  to  keep 
Ibme  Years,  muft^  have -two  Pounds  and  a 
}ia}f  of  Sugar ;  boil  the  Liquor  and  Sugar  to¬ 
gether,  and  fcum  it  clean  in  the  boiling  as 
long  as  any  will  rife  ;  when  cool,  work  it 
with  Yeaft  for.a  Night  and  a  Day  5  put  it 
into  the  Veflel,  and  when  it  has  done  work¬ 
ing,  flop  it  clofe  for  five  or  fix  Months :  Bot¬ 
tle  it  then,  if  fine.  This  ought  to  be  the 
CQnftant.  Drink  for  all  Gouty  People  :  If  well 

boil'd  and  work'd,  it  never  ferments  in  the 
«  ■ 

Bottle  or  Stomach. 

. '  Quince-^ Wine. 

I^LEAN  the  Quinces  with  a  coarfe  Cloth, 
then  grate  them  on  large  Graters ;  then 
fqueeze  them  through  a  Linnen  Strainer, '  to 
clear’  it  front  the  grofs  Thicknefs  ;  then 
fqueeze  it  through  a  Flannel-Strainer,  to 
ck^^Jt  from  ;;all  the  .Thick  that  remains  : 
To  every  Gallon  of  this  Liquor  put  two 
Pounds  of  fingle  Loaf-Sugar ;  let  it  diflblve, 
and  pour  it  pff  feveral  times,  as  it  fettles  to 
the  Bottom  ;  do  this  a  Night  and  a  Day  ; 
When  ^tis  fin^,  put,  it  ;intQ)your  Veffel,  bvit 
don't' ftopit  down  for  a-Week,'  nor  Bottle  it 
ip  Months';  then  you  may,  if  ;'tis  perfed--' 
ly^fine;  if  not,, draw  it  into  another  Velfei, 
and  flop  it  up ‘again.  ■ 

.  ’  $;e  fure  to  put:  all  EngliJJx  Wines  into^  cool* 
GtlkrsC  f'  'i  •  Orange- 
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Orange-Wine. 


TO  fix  Gallons  of  Spring-Water  put  twelve 
Pounds  of  fingle-refin^d  Sugar,  the 
Whites  of  four  Eggs  well  beaten,  put  thefb 
to  the  Water  cold;  then  let  it  boil  three 
quarters  of  an  Hour,  taking  off  the  Scum  as 
faft  as  it  rifes  :  When  "tis  cold,  put  in  fix 
Spoonfuls  of  Yeaft,  and  fix  Ounces  of  Syriip 
of  Lemon,  beaten  together ;  put  in  alfo  the 
Juice  and  Rind  of  fifty  large  Granges  thin 
pared,  that  no  White-part  nor  any  of  the 
Seeds  go  in  with  the  juice^  which  fhouldl^e 
ftrained  :  Let  all  this  ftand  two  Nights  and 
two  Days  in  an  open  Veffel,  or  large  Pan, 
then  put  it  into  your  clofe  Veffel,  and  in  three 
or  four  Days  flop  it  down  :  When^  it  has 
flood  three  Weeks  thus,  draw  it  off  into 
another  Veffel,  and  add  to  it  two  Quarts  of 
Rhenifti  or  White-wine  ;  then  flop  it  clofe 
again,  and  in  a  Month  or  Six  Weeks,  ^twill 
be  fine  enough  to  Bottle,  and  to  drink  in  a 
Month  after.  If  you  delire  it  Ihould  keep, 
put  ih  Brandy  inflead  of  Rhenilh. 


Birch-Wine,  as  made  in  SufiTex. 


^  A  K  E  the  Sap  of  Birch  frefh  drawn, 
boil  it  as  long  as  any  Scum  ariles  ;  to 
every  Gallon  of  Liquor  put  two  Pounds  of 
good  Sugar  ;  boil  it  half  an  Hour,  and  fcuni 
■  :  '  F  3  it 


86  A  CoHeBhft  of  Receipts 

it  very  clean ;  when  ^tis  almoft  cold,  fet  it 
with  a  little  Yeaft  fpread  on  a  Toaft ;  let  it 
Hand  five  or  fix  Days  in  an  open  Veffel,  ftir- 
ring  it  often  ;  then  take  fuch  a  Cask  as  the 
Liquor  will  be  fure  to  fill  ;  and  fire  a  large 
Match  dipt  in  Brimftone,  and  put  it  into 
the  Cask,  and  flop  in  the  Smoak,  "till  the 
Match  is  extinguilh"d,  always  keeping  it 
ftiook,  then  ftiake  out  the  Alhes,  and,  as 
quick  as  poffible,  pour  in  a  Pint  of  Sack  or 
Rhenilh,  which  Tafte  you  like  beft,  for  the 
Liquor  retains  it ;  rince  the  Cask  well  with 
this,  and  pour  it  out  ;  Pour  in  your  Wine, 
and  ftop  it  clofe  for  fix  Months,  then,  if  "tis 
perfedly  fine,  you  may  Bottle  it. 

Black-Cherry  Wine. 

T5  0IL  fix  Gallons  of  Spring-Water  one 
^  Hour,  then  bruife  twenty-four  Pounds 
of  Black-Cherries,  but  .don't  break  the 
Stones  ;  pour  the  Water  boiling  hot  on  the 
Cherries,  ftir  the  Cherries  well  in  the  Water, 
and  let  it  Hand  twenty-four  Hours;  then 
ftrain  it  off,  and  to  every  Gallon  put  near  two 
Pounds  of  good  Sugar,  mix  it  well  with  the 
Liquor,  and  let  it  ftand  one  Day  longer ;  then 
pour  it  off  clear  into  the  Veffel,  and  ftop  it 
clofe  :  Let  it  be  very  fine  before  you  draw  it 
off  into  Bottles. 


Sage- 
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;  Sage- Wine,  <very  good. 

TO  twenty-eight  Pounds  of  Afe/cig^-Rai- 
fins,  picked  and  fhred,  have  twenty- 
eight  Quarts  of  Spring-Water  well  boif  d^  but 
let  It  be  cool  as  Milk  from  the  Cow  before 
you  pour  it  on  the  Raifins  ;  then  put  in  half 
a  Bufhel  of  Red-Sage  grolly  Ihred  ;  ftir  all 
?  together,  and  let  it  Hand  fix  Days,  ftirring 
f  it  very  well  every  Day,  and  cover  it  as  clofe 
i  as  you  can ;  then  ftrain  it  off,  and  pour  it 
!  into  your  VelTel  ;  it  will  loon  be  fine,  but 
[  you  may  add  two  Quarts  of  Sack  or  Whiter 
f  wine  to  fine  it :  Raifins  of  the  Sun  will  do 
I  as  well  as  Malaga^  if  they  cannot  be  had. 

Cherry-Wine,  as  ip  Kent. 

'  ‘  TIT’  HEN  your  Red  Cherries  are  full  ripe, 
^  ftrip  them  from  the  Scrigs,  and  ftamp 
f  them,  as  Apples,  'till  the  Stones  are  broke, 

(  then  put  it  into  a  Tub,  and  cover  it  up  clofc 
I  for  three  Days  and  Nights ;  then  prefs  it  in 
I  a  Cyder-prefs,  and  put  your  Liquor  again 
j  into  a  Tub,  and  let  it  ftand  clofe  cover'd  two 
j  Days  more  ;  then  take  off  the  Scum  very 
carefully,  for  fear  of  jogging,  and  pour  it  off 
I  the  Lees  into  another  Tub,  and  let  it  ftand 
I  to  clear  two  Days  more,  then  feum  and 
;  pour  it  off,  as  before.  If  your  Cherries  were 
full  ripe  and  fweet,  put  only  a  Pound  and 

F  4  a  half  * 
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a  half  of  good  Sugar  to  each  Gallon  of  Li^ 
quor  5  ftir  it  well  together,  and  cover  it 
clofe,  and  ftir  it  no  more  ^till  the  next  Day, 
then  pour  it  carefully  off  the  Lees,  as  before ; 
let  it  ftand  again,  and  do  the  fame  the  next 
Day  into  the  Veffel  you.  ,keep  it  in  ;  You 
jnay  repeat  this  oftner,  if. you  fee  the  Lees 
are  grofs,  and  like  to  make  it  fret.  When 
^tis  fettled,  ftop  it  up  "till  feven  or  eight 
Months  are  paft  ;  then,  if  "tis.  perfectly  fine, 
bottle  it  ^  if  not,  draw  it  off  into  another  Vef-? 
fel,  and  ftop  it  up  as  much  longer :  "Twill 
keep  Seven  Years,  if  Bottled  fine,  and  had 
not  beft  be  drank  "till  "tis  a  Year  old.  Our 
EngUJh  Wines  want  only  Age,  to  equal,,  if 
not  exceed  all  Foreign  Liquors. 

Rasberry-Wine,  ^ery  good. 

TO  every  Quart  of  Fruit,  you  muft  pour, 
boiling  hot,  a  Quart  of  Water  ;  cover 
it  very  clofe,  and  let  it  ftand  Twenty-four 
Hours  ;  then  ftrain  it,  and  to  three  Quarts  of 
Liquor,  put  two  Pounds  of  good  Sugar ;  ftir 
it  together,  and  fpread.  a  Toaft  with  Yeaft  ; 
fet  it  to  work,  and  pour  it  off  the  Lees ;  put 
it  into  your  Veffel,  and  when  it  has  quite 
done  working,  ftop  it  up  :  If  "tis  fine  in  fix 
or  feven  Months,  you  may  Bottle  it,  and 
keep  it  a  Year  in  Bottles. 

Note^  You  muft  at  firft  watch  all  Wines : 
And  if  you  find  them  Fret,  continue  to  Fine, 

them 
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th?m  off  the  Lees  every  Day,  for  fome  Time, 
as  tail  as  any  fettles. 

.  •  '  ^ 

White  Mead^  ‘uery  good, 

TO  every  Gallon  of  Water  put  a  Pint  of 
Honey,  and  half  a  Pound  of  Loaf-Sugar, 
ftir  in  the  Whites  of  Eggs  beat  to  a  Froth, 
and  boil^  it  as  long  as  any  Scum  arifes  : 
When  'tis  cold,  work  it  with  Yeaft,  and  to 
every  Gallon  put  the  Juice  and  Peel  of  a 
large  Lemon  :  Stop  it  up  when  it  has  done 
working,  and  Bottle  it  ten  Days,- 

To  make  Apricot-Wine^  Incompa^ 

Table. 

two  Gallons  of  Spring- water  take  eight 
Pounds  of  ripe  Apricots,  flice  them  into 
the  Water,  and  add  to  both  hve  Pounds  of 
Loaf-Sugar ;  let  all  boil,  and  be  nicely  feum’d 
as  fall  as  it  rifes,  but  let^  it  boil  fome  time 
before  you  begin  to  feum ;  take  your  Scum  off 
into  a  clean  Sieve,  and  fet  it  in  a  Pot,  to  fave 
what  Liquor  comes  from  it :  When  the  Wine 
is  clear  as  you  can  make  it  from  the  Drofs 
of  the  Sugar,  pour  it  hot  upon  the  Kernels, 
which  muft  be  cracFd,  and  put,  with  the 
Shells,  into  the  Pan  you  defign  the  Liquor  to 
gool  in  ;  ftir  it  together,  and  cover  it  "till 
cool,  then  work  it  with  a  Toaft  and  Yeaft  ; 

and 
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and  in  two  or  three  Days,  when  ^tis  fettled, 
fine  it, off  into  your  Veffel  ;  let  it  work  as 
long  as  it  will  :  When  it  has  done  working, 
pour  in  a  Bottle  of  Rhenilh  or  fmall  White- 
wine,  and  flop  it  up  for  fix  Months  ;  then, 
if  very  line,  Bottle  it,  and  keep  it  a  Twelve- 
month  longer. 

Damfon-Wine. 

TO  every  Gallon  of  Water  put  two  Pounds 
and  half  of  Sugar,  which  you  muft  boil 
and  feum  three-quarters  of  an  Hour  ;  and  to 
every  Gallon  put  live  Pints  of  Damfons  ftoned ; 
let  them  boil  ^till  ^tis  of  a  line  Colour,  then 
ftrain  it  through  a  line  Sieve  ;  work  it  in  an 
open  Veffel  three  or  four  Days,  then  pour 
it  off  the  Lees,  and  let  it  work  in  that  Veffel 
as  long  as  it  will ;  then  flop  it  up  for  fix  or 
eight  Months,  when,  if  line,  you  may  Bot¬ 
tle  it :  Keep  it  a  Year  or  two  in  Bottles. 

Cowflip  or  Marigold- Wine. 

TO  every  Gallon  of  Water  take  two  Pounds 
and  a  half  of  Sugar,  boil  this  an  Hour, 
and  feum  it  very  well,  and  pour  it  boiling- 
hot  upon  the  Yellow  Tops  of  either  fort  of 
Flowers  :  To  every  Gallon  of  the  Liquor  put 
half  a  Peck  of  Flowers  nicely  cut  j  let  this 
fteep  all  Night,  and  to  each  Gallon  fqueeze  in 

two 
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two  or  three  Lemons,  with  a  Piece  of  Peel 
cut  thin  :  When  thefe  have  fteep'd  a  Night 
and  a  Day,  work  it  with  a  Toaft  and  Yeaft : 
When  you  put  it  inyour  VelTel,  pour  it  from 
the  Settlement ;  and  when  it  has  work’d  as 
long  as  it  will,  pour  into  every  Gallon  one 
Pint  of  Rhenilh  or  White-wine.  If  ’tis  fine 
in  fix  Months,  you  may  Bottle  it,  but  ’tis 
beft  to  drink  at  three  or  four  Years  old. 
Either  Sort  is  Cordial,  Wholefome,  ,  and 
Pleafant. 

^0  Improve  Cyder,  and  make  it  per*^ 

fe6ily  Fine. 

\fj  HEN  ’tis  firft  made,  put  into  a  Hogs- 
^  head  fix  Ounces  of  Brimftone  in  the 
Stone  to  colour  it ;  put  a  Gallon  of  good 
PVe^;6'A-Brandy  highly  tinctured  with  Cochi¬ 
neal  ;  beat  one  Pound  of  Allom,  and  three 
Pounds  of  Sugar-candy  fine,  and  put  it  in 
when  you  flop  it  up :  When  ’tis  fine,  Bottle 
it,  which  will  be  in  fix  Months.  This  great 
Secret  is  fuccefsfully  practis’d  by  the  Herc^ 
ford-Jhire  Artifts. 

To  make  Milk-Punch. 

^1^0  two  Quarts  of  Water  put  two  Quarts 
of  good  F/'e;7£:^-Brandy,  a  dozen  and  a 
fialf  of  Lemons,  three-quarters  of  a  Pound  of 

double- 
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double-refin'd  Sugar,  and  three  Pints  of  New 
Milk;  mix  alltbgether,  and  ftrain  it  through 
a  Jelly-bag;  put  it  up  often,  ''till  it  looks per- 
fedly  clear  and  fine.  You  muft  make  it  a 
Day  or  two  before  you  ufe  it ;  for  it  will  not 
keep  long  BDttled. 

To  make  Jlrong  Mead. 

TO  four  Gallons  of  Water  put  eighteen 
Pounds  of  Honey  ;  beat  the  Whites  of 
four  Eggs,  ftir  them  in  with  the  Honey  ^till 
it  be  all  melted  ;  fcum  it  well  as  long  as  it 
boils,  and  be  fare  it  boil  an  Hour  and  a  half : 
If  you  like  the  Tafte,  you  may  put  a  Sprig 
of  Rofemary  in  the  Boiling  :  When  it  is  cold, 
work  it  with  a  Toaft  Ipread  with  Yeaft ;  and 
when  you  put  it  into  the  Veffel,  hang  there¬ 
in  one  Nutmeg,  the  weight  of  that  in  Mace, 
and  the  fame  quantity  in  Cloves,  with  four 
Races  of  Ginger,  in  a  bit  of  Muflin  ;  the 
Spice  muft  be  beaten  ;  put  in  the  Peel  of  two 
Lemons.  When  it  has  done  working,  flop 
it  up,  and  let  it  ftand  fix  Months  before  you 
Bottle  it. 

To  make  Goofe-berry-Wine. 

four  Pounds  of  Goo fe-berries  full  ripe 
put  a  Quart  of  Water,  and  to  every 
Gallon  of  Water  put  four  Pounds  of  Sugar  ; 

bruifc 
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bruife  the'Goofe-berries  well,  and  let  them 
ftand  in  the  Water  two  Days,,  ftirring  it 
twice  or  thrice  a  Day,  and  then  llrain  it 
through  a  fine  Hair-bag  5  then  put  in  the 
Sugar,  and  ftir  it  very  well  ^till  it  is  melted  ; 
When  it  is  well  mix'd,  cover  it,  and  let  it 
Hand  a  while;  then  ftraindt  through  a  Flan¬ 
nel  Bag  into  the  VelTel  :  When  it  has  done 
working,  flop  it  clofe,  and  let  it  ftand  fix 
Weeks,  or  two  Months,  and,  if  fine,  Bot¬ 
tle  it.  ‘ 

Nothing  of  Brafs  muft  be  us’d  about  any 
Wine.  .  ' 


^0  make  Elder-flower  Wine. 

TO  twelve  Gallons  of  Water  put  thirty 
Pounds  of  fingle  Loaf-Sugar,  boil  it  ’till 
two  Gallons  be  wafted,  fcumming  it  well ; 
let  it  ftand ’till  it  be  as  cool  as  Wort,  then 
put  two  or  three  Spoonfuls  of  Yeaft  ;  when 
it  works,  put  in  two  Quarts /of  Blolloms, 
pick’d  from  the  Stalks,  ftkring  it  every, Day 
’till  it  has  done  working,  which  will  not  be 
under  five  on  fix  -Days  ;  then  ftrain  it,,  and 
put-it  into  the  VeftTeU  After  it.is  ftopt  down, 
let  it  ftand  two  Months,  and  then^  if  fine, 
Bottle  it..‘v  ,r.., :  /  ,•  .  •  V  ...  ,  , 
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make  Ratafia. 

TO  every  Gallon  of  Brandy  put  a  Quart  of 
the  beft  Orange-flower  Water,  and  a 
Quart  of  good  French  White- wine  ;  you  muft 
alfo  take  care  your  Brandy  be  right  and  good  ; 
to  each  Gallon  of  Brandy  you  muft  likewife 
put  four  hundred  Apricot-Stones,  and  a  Pound 
and  a  quarter  of  White  Sugar-candy  ;  juft 
crack  the  Stones,  and  put  them  in.  Shells 
and  all,  into  a  large  Bottle,  which  muft  be 
very  clofe  ftopt,  and  feafd  down  ;  let  it 
ftand  in  the  Sun  for  fix  Weeks ;  take  it  in 
every  Night,  and  in  wet  Weather ;  and  fliake 
it  when  you  take  it  in,  or  fet  it  out  :  After 
this  is  done,  you  muft  let  it  ftand  to  fettle, 
and  rack  it  ofiF  'till  'tis  perfeftly  fine. 

Cinnamon-Water,  n^ery  good. 

TN  two  Gallons  of  extraordinary  Brandy 
fteep  a  Pound  of  good  Cinnamon  bruifed, 
there  let  it  lie  three  or  four  Days  ;  then  put 
it  into  your  Limbeck,  with  two  Quarts  of 
Cold-ftiU'd  Plantain- water ;  you  may  draw 
as  much  off  as  you  put  in  j  and  with  a  Quart 
of  the  fmalleft  boil  up  two  Pounds  and  an 
half  of  double-refin'd  Sugar  :  When  'tis  cold, 
mix  all  together  for  your  life.  'Tis  a  noble 
Cordial. 
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A  Cordial  Orange- Water; 

Take  three  Quarts  of  good  Brandy,  and 
the  Rinds  of  a  dozen  and  a  half  of 

f 

Oranges,  pare  them  very  thin,  that  none  of 
the  White  go  in,  let  them  fteep  in  the  Brandy 
three  Days  and  Nights  clofe  ftopt ;  then  take 
five  Pints  of  fair  Water,  and  a  Pound  and  a 
half  of  double-refin'd  Sugar  :  Boil  this  Sy¬ 
rup  half  an  Hour,  and  feum  it  as  any  rifes  ; 
then  ftrain  it  through '  a  Jelly-bag,  and  let 
it  ftand  ^till  cold ;  then  mix  it  with  the 
Brandy,  which  muft  be  firft  pour’d  from  the 
Peels,  and  fettled :  Keep  it  for  Ufe. 

Thus  you  may  do  Lemons.,  which  is  a  plea- 
fanter  Cordial. 

To  make  Citron- Water. 

^1^  A  K  E  Citrons,  and  pare  off  the  outward 
^  Rinds  half  a  Finger  thick,  llice  ’em 
thin ;  and  take  the  Citron  Kernels,  llice  them 
in  as  you  think  fit ;  put  as  much  good  Sack 
as  will  cover  them  over  the  Top  ;  put  all  into 
a  Stone-Jug,  and  flop  it  very  dole  ;  let  it 
ftand  in  a  Cellar  five  Days,  then  diftil  it  in 
a  Glafs  Still ;  let  it  run  into  a  Bottle  wherein 
is  fine  Sugar-candy  in  Powder  and  Amber- 
greefe  :  Draw  off  in  feveral  Runnings,  and 
mix  it  as  you  like. 
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To  make  Spirit  of  Clary. 

TAK  E  a  Gallon  of  good  Sack,  a  Pint  of 
the  juice  of  Clary,  a  Pound  of  Clary- 
flowers,  as  many  Clove-July-flowers,  and 
half  as  many  Arch-angel- flowers,  as  many 
Comfry-flowers,  and  as  many  Flowers  of 
Lillies  of  the  Valley  ;  let  thefe  fteep  in  the 
Sack  all  Night,  then  put  it  into  a  Glafs  Still ; 
the  fofter  it  diftils,  the  ftronger  "twill  be: 
You  muft  have  great  care  to  keep  in  the 
Spirits,  by  palling  the  Stilf  every-where ; 
let  it  drop  through  a  Bag  of  good  Amber- 
greele  upon  as  much  lifted  White  Sugar- 
candy  as  you  think  will  fweeten  it.  "Tis  a 
very  high  Cordial. 

To  make.  Spirit  of  Carraways. 

TO  a  Quart  of  true  Spirit  of  Sack,  put 
'two  Pounds  ‘Of  good  fmooth-fugar"d 
Carraways,  bruile  them,  and  put  them  into 
a  Bottle,  -with  a  Grain  of  the  bell  Amber- 
greele  ;  pour  the  Spirit  on  then?*,  ■  and'  feal 
the  Cork  very  clofe  ;  fct  it  in  the^  Sun  for  a 
Month!  ftrain  it  off,  add  keep  it  always  ek^fe 
ftc^t  for  Ufe.  One  Spoonful  does  often  give 
Eafe4n  the  Cholick.  -  '  ‘ 
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A  Cordial  Black-Cherry- Water,  n^ery 

good. 


! 
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Take  two  Quarts  of  ftrong  Claret,  and 
four  Pounds  of  Black-Cherries  full  ripe, 
ftamp  them,  and  put  them  to  the  Wine,  with 
one  Handful  of  Angelica, one  Handful  of  Balm, 
and  as  much  Carduus,  half  as  much  Mint, 
and  as  many  Rofemary-flowers  as  you  can 
hold  in  both  your  Hands,  three  Handfuls  of 
Clove-July-flowers,  two  Ounces  of  Cinnamon 
cut  fmall,  one  Ounce  of  Nutmegs ;  put  all 
thefe  into  a  deep  Pot,  let  them  be  well  ftirred. 
together,  then  cover  it  fo  clofe  that  no  Air 
can  get  in  ;  let  it  Hand  one  Day  and  a  Night ; 
then  put  it  into  your  Still,  which  you  muft 
alfo  pafte  clofe ;  and  draw  off  as  much  as 
runs  good  ;  fweeten  it  with  Sugar-candy  to 
your  Talle.  ^Tis  good  in  any  Melancholy, 
or  for  the  Vapours, 


A  very  Rich  Cherry-Coirdial. 

'  AKE  a  Stone- Pot  that  has  a  broad  Bot- 
tom,  and  a  narrow  Top,  and  lay  a  Lay- 
er  of  Black-Cherries,  and  a  Layer  of  very  fine 
^  powder’d  Sugar  ;  do  this  ’till  your  Pot  is  full  : 
i  Meafure  your  Pot,  and  to  every  Gallon  it 
li  holds,  put  a  quarter  of  a  Pint  of  true  Spirit  of 
/  Wine.  You  are  to  pick  your  Cherries  clean 

G  from 
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from  Soil  and  Stalks,  but  not  wafti  them. 
When  you  have  thus  filFd  your  Pot,  Hop  it 
with  a  Cork,  and  tie  lirft  a  Bladder,  then  a 
Leather  over  it ;  and  if  you  fear  it  is  not  clofe 
enough,  pitch  it  down  clofe,  and  bury  it  deep 
in  the  Earth  fix  Months,  or  longer  ;  then 
ftrain  it  out,  and  keep  it  clofe  llopt  for  your 
Ufe.  'Twill  revive,  when  all  other  Cordials 
fail 
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Strong  Palfey- Water; 

A  K  E  the  Spirits  of  five  Gallons 
of  the  beft  Old  Sherry-Sack, 
diftiird  in  a  Limbeck  :  Take  ' 
Cowllip- flowers,  the  Flowers 
of  Barrage  and  Buglofs,  and 
>  of  the  Lillies  of  the  Valley,  of  each  one 
[  Handful  :  Take  alfo  Rofemary  -  flowers, 

2|  Sage  and  Betony  -  flowers,  of  each  one 
ij  Handful  :  Take  each  Flower  in  their 
9  Seafon,  and  fb  put  into  fome  of  the  Spirits 

G  a  aforQ>^» 
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afbrefaid^  in  an  open-mouthM  Glafs  of  near 
a  Quart,  for  that  will  hold  them  all,  with  the 
Spirits,  'till  you  are  ready  to  diftil  the  Wa¬ 
ter  ;  but  this,  and  the  reft  of  the  Spirits, 
muft  be  moft  carefully  ftopt  'till  you  ufe  it : 
Take  Lavender-flowers  in  their  Seafon,  ftrip 
them  clean  from  their  Stalks,  and  fill  a  wide- 
mouth'd  Gallon  Glals  with  them  ;  pour  into 
them  the  Remainder  of  your  Spirits ;  then 
flop  them  clofe  with  Cork  and  Bladder  (as 
before)  and  let  them  ftand  fix  Weeks  to  di- 
geft  in  the  Sun  ;  then  put  all  together,  tbefe 
and  the  firft  fteep'd  Flowers,  with  all  the 
Spirits  in  both  GlalTes  ;  add  alfo  Balm,  Mo¬ 
therwort,  Spike-flowers,  Bay-leaves,  and 
Orange-leaves,  if  to  be  had,  of  each  an 
Ounce,  cut  fmall,  and  put  to  the  former 
Flowers  and  Spirits  :  Diftil  all  thefe  toge¬ 
ther  in  a  Limbeck ;  make  three  Runnings  of 
it ;  firft  a  Quart  Glafs,  which  will  be  exceed¬ 
ing  ftrong  ;  then  a  Pint  Glafs,  which  will  be 
almoft  as  good ;  laftly,  receive  from  it  a  Pint 
Glafs- fiill,  or  as  much  as  runs  ftrong ;  for 
when  it  runs  weak,  wliich  you  may  know 
by  its  Tafte  and  Colour,  which  will  be 
whiter,  let  it  run  no  longer  :  Put  your  three 
Runnings  all  together  :  Then  take  Citron- 
peel,  the  out-fide  Yellow  Rind,  or  Lemon- 
peels  thin  pared,  alfo  Pine-feeds  hull'd,  of 
each  fix  Drams;  of  Cinnamon  one  Ounce;  of 
Nutmegs,  >  Mace,  Cardamoms,  Cucubies, 
and.  Ycljow  Sanders,  Ounce ;  of 

Lignum 
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Lignum  Aloes  one  Dram  ;  make  all  thefe  in¬ 
to  a  grofs  Powder,  putting  among  them  alfo 
half  a  Pound  of  Jujubes  new  and  good,  be¬ 
ing  ftoned,  and  cut  fmall :  Put  all  thefe  In¬ 
gredients  into  a  White  Sarfnet-bag,  to  be 
hung  in  the  Water  aforefaid  :  Take  alfo  pf 
Prepared  Pearls  two  Drams  ;  of  Prepared 
Smaragd  a  Scruple,  Amber-greefe,  Musk^ 
and  Saffron,  of  each  one  Scruple  ;  of  Red 
Rofes  well  dried  and  fweet,  one  Ounce  :  Thefe 
may  be  put  in  a  little  Bag  by  themfelves,  and 
hung  in  the  Spirit,  as  the  other  :  Clofe  it 
well,  that  no  Air  gets  in,,  for  fix  Weeks  ; 
then  take  out  the  Water  ,  and  prefs  the  Bags 
dry ;  keep  the  Water  in  narrow-mouth’d 
Glaffes  clofe  ftopt. 

T' he  life  vf  the  Water* 

^Tis  fo  ftrong  and  powerful,  that  it  cannot 
be  taken  alone,  but  mull  be  dropt  on  Crumbs 
of  Bread  and  Sugar  by  any  one,  for  Pre¬ 
vention  ;  Take  it  firft  and  laft,  and  at  Four 
in  the  Afternoon  :  P"aft  always  before  and 
after  it  a  full  Hour  at  leaft.  "'Tis  of  exceed¬ 
ing  ^  Virtue  in  all  Swoonings,  Weaknefs  of 
Heart,  and  Decay'd  Spirits,  in  all  Palfeys, 
Apoplexies,  both  to  help  in,  and  prevent  a 
Fit  5  'twill  alfo  keep  all  Gold  Difpofitions  off 
the  Liver,  reftores  loft  Appetite,  and  forti¬ 
fies  and  ftrengthens  the  Stomach ;  'twill  alone 
cure  a  Dropfy,  if  taken  at  firft,  and  the  Pa¬ 
tient  be  kept  from  finall  and  cooling  Liquors. 

G  3  jfc- 


loi  A  ColleBion  of  Receipts 


A  fecond  Palfey-Water,  made  upon  the 
—  ■  Ingredients  of  the firji. 


WHEN  the  firft  Water  has  run  what 
is  ftrong,  there  will  be  fome  fmall 
Water  at  the  Bottom  of  the  Limbeck  ;  pour 
it  out  from  the  Herbs  and  Flowers,  and 
drain  them  ;  put  them  into  a  Gallon  of  the 
beft  Sherry,  fo  let  them  Hand  clofe  ftopt 
five  Weeks  ;  then  diftil  them,  and  let  it  run 
as  long  as  it  continues  ftrong  ;  then  pour  it 
into  the  Glals  where  the  Sarfnet-bags  are, 
and  let  them  be  in  this  fecond  Liquor  clofe 
ftopt  fix  Weeks  ;  then  you  may  ufe  it,  as 
the  former,  with  Bread  and  Sugar  :  For  tho' 
this  is  not  fo  powerful  as  the  former,  "tis  too 
ftrong  to  take  alone.  Both  theft  are  good  to 
bathe  Outwardly  the  Part  affeded  with 
Weaknefs  by  Palfey,  and  generally  help  any 
violent  Pains  or  Aches  that  any  Part  is  vexed 
with  ;  but  becaufe  Bathing  waftes  moft,  and 
this  fort  is  lefs  coftly,  they  commonly  ufe 
this  fecond  fort  for  that. 

A  ‘oery  good  Snail -Water,  for  a  Con- 


^  i  '  A  K  E  half  a  Peck  of  Shell-Snails,  wipe 
them,  and  bmife  them  Shells  and  all  in 
a  Mortar  j  put  to  them  a  Gallon  of  New 
Milk  ^  as  alfo  Balm,  Mint,  Carduus,  unftt 
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Hyffop,  and  Burrage,  of  each  one  Handful ; 
Raifins  of  the  Sun  Honed,  Figs,  and  Dates, 
of  each  a  quarter  of  a  Pound ;  two  large  Nut¬ 
megs  :  Slice  all  thefe,  and  put  them  to  the 
Milk,  and  diftil  it  with  a  quick  Fire  in  a 
cold  Still ;  this  will  yield  near  four  Wine-  * 
quarts,  of  Water  very  good  :  You  muft  put 
two  Ounces  of  White  Sugar-candy  into  each 
Bottle^  and  let  the  Water  drop  on  it  5  ftir 
the  Herbs  fometimes  while  it  diftils,  and 
keep  it  cover'd  on  the  Head  with  wet  Cloths. 
Take  five  Spoonfuls  at  a  time,  firft  and  laft, 
and  at  Four  in  the  Afternoon. 

A  good  Water  for  the  Spleen  5  n- 

Cordial. 

Take  four  Ounces  of  Hart's-horn,  one 
Ounce  of  Cardamoms,  one  Ounce  of 
Cinnamon,  one  Ounce  of  Saffron,  two  Hand¬ 
fuls  of  Red  Sage,  as  much  Balm;  fteep  thefe. 
twenty-four  Hours  'in  two  Qiiarts  of  Sack,  or 
as  much  good  Brandy,  which  you  pleafe*; 
diftil  it  in  a  c^old  Still  as  quick  as  you  can, 
and  let  it  drop  on  four  Ounces  of  Sugar-can¬ 
dy.  Drink  of  this  when  low-fpirited. 

A  Good  Water  for  the  Stone. 

qpAKE  four  Quztts  of  White-Thorn- 
^  flowers,  infufe  them  in  two  Quarts  of 
ftrong  White-wine,  with  two  Ounces  of  Nut- 

G  4  meg 
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meg  fliced  ;  let  thefe  ftand  two  Days^  then 
diftil  it  in  a  cold  Still.  Drink  it  with  Sugar, 
or  without,  as  you  like  beft. 

Drink  for  any  Inward  Bruifc  or 


Wound. 


AKE  one  Handful  of  each  of  the  Herbs 


^  following,  viz.  Wormwood,  Comfrcy, 
Throatwort,  Wood-Betony,  Plaintain,  Mug- 
wort,  Bonewort,  Scabious,  Avens,  Wild 
Honey-fuckle ,  Agremony ,  Bramble-buds, 
Cinquefoil,  Spearmint,  Senacle,  White-bot¬ 
tle,  Ribwort,  Daify-roots,  Dandelion,  Bug- 
lofi,  X,  Hauthorn-buds  :  Put  to  thefe  Herbs 
two  Quarts  of  White-wine,  and  a  Gallon  of 
running  Water,  and  boil  it  "till  it  be  half 
wafted  ;  then  ftrain  it,  and  add  to  it  a  Quart 
of  Honey  ;  let  that  boil  in  the  Liquor  feme 
time :  When  "tis  cold.  Bottle  it  very  clofe, 
and  keep  it  for  Ufe.  "Twill  keep  many 
Years,  and  is  ncceflary  for  all  Families ;  two 
or  .three  Spoonfuls  of  it  taken  Morning  and 
Night.  "Tis  really^ood  for  Sores,  Wounds, 
and  Hurts  New  or  Old,  in  Men,  Women, 
and  Children ;  Its  Virtues  of  that  kind  are 
too  long  to  mention  ;  It  has  broke  and 
brouglit  away  inward  Impofthumes. 
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An  excellent  Balfom,  called.  The 
Fryer’5  Balfom. 

TA  K  E  a  Quart  of  Spirit  of  Sack,  infufe 
in  It  four  Ounces  of  Sarfaparilla  cut 
fliort,  two  Ounces  of  China  fliced  thin,  one 
Ounce  of  Virginia  Snake-weed  cut  fmall  ; 
put  all  thefe  in  a  two-quart  Bottle,  and  fet 
it  in  the  Sun,  fhaking  it  twice  or  thrice  a 
Day,  ^till  the  Spirit  be  tindur’d  as  Yellow 
as  Gold  ;  then  clear  off  the  Spirit  into  ano- 
1  ther  Bottle,  and  put  to  it  eight  Ounces  of 
Gum  Guaice ;  fet  it  in  the  Sun,  as  before, 
j  fhaking  it  very  often,  ^tlll  all  the  Gum  be 
I  diflblv'd,  except  Dregs,  which  will  be  in  ten 
or  twelve  Days  ^  then  clear  it  a  fecond  time 
I  from  the  Dregs,  and  put  to  It  one  Ounce  of 
i  Natural  Balfom  of  ^erii  ;  ftiake  it  well  toge- 
i|  ther,  and  fet  it  in  the  Sun  for  two  Days  ;  then 
put  in  one  Ounce  of  Balm  of  Gilead ;  lhake 
all  well  together  once  more,  and  fet  it  in  the 
Sun  for  a  Fortnight ;  ^tis  then  fit  for  Ufe,  and 
will  keep  many  Years.  Its  Virtues  are  too  ' 
long  to  infert ;  ^Tis  good  to  take  Inwardly 
in  moft  Diftempers,  and  proper  for  all  Sores 
or  Wounds,  by  pouring  in  fome  Drops,  and 
binding  Lint  thereon.  The  Dofe,  taken  In¬ 
wardly,  is  from  half  a  Spoonful  to  a  whole 
one,  in  Sugar,  or  any  Liquid  Vehicle,  for 
Confumptions  or  any  Inward  Ulcer  :  Ufe 
moderate  Exercife  with  it. 


Jin 
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An  QiAfor  any  Bruife  or  Wound. 

Take  of  the  tender  Tops  of  the  Bay- 
Tree,  Red-Sage,  Lavender,  Worm¬ 
wood’,  Plantain,  Rue,  Tormendl,  Scabious, 
Comfrey,  Broom,  Rape,  Ofmond-royal,  Sou¬ 
thernwood,  Camomil,  Charity,  St.  john's- 
wort,  Solomon  -  feal.  Amber,  Rofemary, 
Adders- fpear ,  Golden-Rod,  Herb-Robert, 
Ground-pine,  Sanicle,  and  Bugle,  of  each 
one  Handful  ;  fhred  all  thefe  very  fmall,  and 
infufe  them  in  one  Quart  of  Oil-Olive,  and 
three  Pints  of  Neat-Oil ;  ftrop  them  clofe  in 
a  Glafs  VcfTcl,  and  let  them  ftand  ten  or 
twelve  Days  in  the  Heat  of  the  Sun  ;  ftir 
them  every  Night  when  you  take  them  in  : 
After  this,  boil  it  over  a  gentle  Fire  ’till  the 
Oil  is  green  ;  then  ftrain  it  clear  from  the 
Herbs,  and  add  to  the  Oil  again  half  a  Hand¬ 
ful  of  the  Herbs,  as  before,  Ihred,  with  one 
CAmce  of  Oil  of  Turpentine,  one  Ounce  of 
Natural  Balfam,  and  one  Ounce  of  Oil  of 
Worms  :  Digeft  all  in  the  Sun,  as  before  ; 
boil  and  ftrain  it,  and  keep  it  .clofe  ftopt  for 
Ufe.  It  muft  be  made  in  May. 

A  Salve  King's  Evil. 


A  K  E  one  Pint  of  the  beft  Sallad-Oil, 
four  Ounces  of  Red  Lead  finely  pow¬ 
der’d,  as  much  White-Lead,  one  Ounce  of 

liees- 
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Bees-wax  thinly  fliced,  of  Frankincenfe  and 
the  beft  Maftlck  each  one  Ounce,  of  Bur’- 
guiidy-Biich  two  Ounces ;  let  all  be  beaten  j 
boil  the  Oil  and  Leads  fome  little  time  toge¬ 
ther  over  a  gentle  Fire  ;  keep  the  Oil  ftir- 
ring  while  you  add  the  Wax  9  then  boil  thcfe 
together  for  half  an  Hour,  ftirring  it  conftant- 
ly  :  Take  it  off  the  Fire,  and  ftir  it  "till  die 
Heat  is  abated  ;  then  add  your  Maffick,  and 
keep  it  from  the  Fire  "till  it  has  done  work¬ 
ing  :  Boil  it  gently  again,  and  put  in  your 
Frankincenfe,  ftirring  it  off*  the  Fire,  as  you 
did  before  ;  Set  it  on  again,  and  then  add  the 
Buygundy:-Y\tch^  as  before,  with  Care  ;  then 
boil  all  together,  "till  it  look  like  Pitch  ; 
ftir  it  "till  cold  :  Leave  your  Stick  in  the 
Middle,  and  the  next  Day  fet  it  on  the  Fire 
to  melt  the  Edges  ;  then  take  it  out,  and 
keep  it  in  an  Oil"d-Paper  for  Ufe.  Let  the 
■  Party  afflifted  fpread  a  Plaifter  as  big  as  the 
Swelling  is,  and  apply  :  If  it  gather  to  a 
Head,  and  break,  after  you  have  wafh"d 
the  Wound  with  warm  Vinegar,  apply  fbme 
Lint  rolfd  in  an  equal  Qiiantity  of  the  Salve 
warm"d,  and  Honey  ;  fpread  a  Plaifter  of 
the  Salve,  and  when  the  Corruption  is  out> 
that  will  heal  it.  "Tis  incomparable,  and 
fafely  may  be  ufed  for  any  Swelling. 


j4  Drink 
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A  Drink  for  tloe  Evil. 

T  A  K  E  of  White  Arch-angel  two  Hand¬ 
fuls,  of  Outlandifti  Sweet  Fennel-feed 
bruifed,  one  Ounce,  of  Liquorice  one  Ounce ; 
boil  thefe  together  in  two  Wine-quarts  of 
Spring- Water  ;  flop  it  dole  'till  half  be  con- 
fumed  :  When  cold,  ftrain  it  from  the  Ingre¬ 
dients  ;  add  to  the  Liquor  two  Ounces  of  Da¬ 
mask  Rofes  :  Let  the  Party  drink  of  this 
Liquor  Spring  and  Fall,  five,  feven,  or  nine 
Days  together,  as  you  beft  find  it  agree, 
three  times  in  the  Day,  a  quarter  of  a  Pint 
Firft  and  Laft,  and  at  Four  in  the  Afternoon. 

A  Drink  for  the  KingVEvil,  and 

Cancer. 

'■^AKPl  Guaiacum  one  Ounce,  Saffafras, 
Sarfaparilla,  Sharp-pointed  Dock,  and 
Daify-Roots,  of  each  half  an  Ounce  :  Arch¬ 
angel  Flowers,  and  Millepedes,  of  each  two 
large  Spoonfuls  ;  Ground-Ivy,  and  Herb- 
Robert,  of  each  one  Handful  :  Bruife  and 
Hired  all  thefe  Ingredients,  and  vput  them  to 
fteep  one  Night  in  three  Pints  of  good  clear 
New  Ale  ;  ftrain  it,  and  drink  no  other 
Drink  for  fix  Weeks,  Spring  and  Fall.  You 
may  do  a  larger  Qiiantity  at  a  time  for  Man 
or  Woman  ;  but  you  muft  not  infufe  too 
much  at  a  time,  becaufe  the  Herbs  are  apt 

to 
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to  change  it.  At  the  fame  time,  if  the  Swel¬ 
lings  are  painfol,  anoint  with  Juice  of  Rue^ 
prepared  as  follows. 

% 

An  Ointment  for  the  Swellings  in  the 

King’s- Evil. 

Take  two  Spoonfuls  of  Juice  of  Rue, 
as  much  Sallad-Oil,  beat  them  well  to¬ 
gether  ;  then  fet  it  over  the  Fire,  and  let  it 
boil  flowly  half  an  Hour  ;  add  two  Ounces 
of  Bees-wax,  let  it  boil  a  little  with  this  : 
Pour  it  out,  and  keep  it  clofe  cover^'d.  'Tis 
an  incomparable  Ointment  to  ufe  all  the 
time  you  take  the  Diet-Drink. 

A  Milk-Water  for  Cancer  or  King's- 
Evil,  for  thoje  that  cannot  drink 
an  Infujion. 

A  K  E  Roots  of  Daifies,  Burdock,  Gua- 
^  iaciim,  SalTafras,  Sarfaparilla,  China, 
Tormenti),  and  Hounds-tonguc,  each  two 
Ounces;  Selandine,  Yarrow,  Plantain,  Herb- 
Robert,  Agrimony,  Speedwel,  Ground-Ivy, 
and  Cinquefoil,  of  each  a  large  Handful  ; 
Arch-angel-flowers  one  Pint :  Sweet-fennel, 
and  Coriander-feeds,  of  each  one  Ounce  : 
Hired  and  bruife  all,  and  .put  them  to  a 
Gallon  of  Milk:  Draw  off  as  much  as  runs 
good,  and  drink  daily  a  quarter  of  a  Pint 

every 
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every  four  Hours  :  Into  each  Draught 
fqucezethe  juice  of  afinall  Spoonful  of  Mil¬ 


lepedes. 


An  Ointment  for  the  Evil,  or 

Rickets. 

AKE  Leaves  of  Ofmond-royal,  St. 


^  John's  -  wort,  Wormwood,  Centaury, 
White  Horc-hound,  Germander,  Ground- 
Pine,  Golden-Rod,  Carduiis,  Southernwood, 
Camomil,  Tanfy,  Penny-royal,  Sage,  Mint, 
Rue,  Lillies  of  the  Valley,  Angelica,  Mea¬ 
dow-Saxifrage,  of  each  one  Ounce  ;  Ihred  it 
fmall,  and  add  of  Oil  one  Qiiart ;  Deer-fuet, 
and  Claret,  of  each  one  Pint ;  Mace  one 
Ounce  :  Boil  thefe  'till  all  the  Watry-part  is 
confumed  :  Strain  it,  and  anoint  the  Belly 
and  Joints  with  it  all  the  Spring  and  Fall. 
This  has  done  great  Cures  on  Weakly  Chil¬ 


dren. 


For  a  Strain. 


U  T  the  Arm  or  Leg  into  \  Pail  of  cold 
Spring-water,  and  keep  it  there  'till  the 
Water  be  warm  ;  then  take  it  out,  and  re¬ 
peat  it  'till  it  be  well,  which  it  will  be  with¬ 
out  applying  any  other  Remedy. 


/ 
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A  Good  Powder  yir  Worms. 

Take  an  ounce  of  Worm-feed,  and  half’ 
an  Ounce  of  Rhubarb,  beat  both  to  a 
fine  Powder,  and  take  a  quarter  of  an  Ounce 
of  Powder  of  Prepar'd  Coral  ^  mix.  all  three 
together,  and  let  the  Child  take  as  much-  of 
this  as  will  lie  on  a  Shilling,  for  three  Morn¬ 
ings  together,  drinking  a  Glafs  of  fmall  warm 
Ale  after  each  Dofe. 


Another  Powder  for  the  Worms.  ’ 

T^AKE  an  Ounce  of  Sena,  a  quarter  of  an 
.  Ourice  of  whole  Worm-feed,  a  quarter 
of  an  Ounce  of  Tanfy-feed,  a  quarter  of  an 
Ounce  of  Anifeed,  a  few  Leaves  of  Wood- 
Betony  ;  dry  all  thefe,  and  beat  them  toge¬ 
ther  very  fine  ;  mix  it  into  a  Bolus  with 
Syrup  of  Turnips.  A  Child  of  Nine  Years 
old  may  take  a  quarter  of  an  Ounce  of  this 
Mixture  ;  fo,  lefs  or  more,  for  any  other 
Age.  Drink  Water-gruel  or  Polfet-drink 
in  the  working.  'Tis  good  for  Men  or  Wo¬ 
men,  as  welkas  Children. 


For  Worms. 

* 

"D  R  U  I S  E  a  Pound  of  Worm-feed,  and  ' 
put  it  into  a  large  Still  full  of  Spear-mint, 
.draw  it  off  as  long  as  it  runs  good  :  Let  the 

Child 


t 
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Child  drink  three  Spoonfuls  of  this  '  nine 
Mornings  together. 


For  the  fame. 


ONE  Drop  of  Oil  of  Brimftone  in  a 
little  warm  Ale,  for  three  Mornings 
s  together.  Do  not  exceed  one  Drop  for  a 
Child  ;  three  are  enough  for  a  Man  or  Wo¬ 


man. 


For  the  fame. 


TO  four  Pounds  of  the  Husks  of  Wall- 
nuts  put  half  a  Pound  of  Worm-feed, 
and  as  much  Flower  of  Brimftone  :  Draw 
it  off  in  a  Cold  Still,  and  let  a  Tea-cup  be 
taken  every  Morning  for  a  Month.  ^Tis  an 
Excellent  Medicine  for  Worms^  or  yaundiccy 
and  has  done  great  Cures. 


For  the  fame. 


AKE  one  Handfiil  of  Spear-mint,  as 


much  Plantain,  as  much  Goats  Rue,  a 
Spoonful  of  Plantain-feeds  :  Stamp  all  toge¬ 
ther,  and  fqueeze  out  the  Juice,  and  take 
two  Spoonfuls  of  it  In  a  Glals  of  Sack,  three 
Mornings  together. 


For 
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For  the  fame  5  ^ell  recommended. 

Husk  and  Dry  an  Ounce  of  Sevih 
Orange-feeds,  beat  them  to  a  fine  Pow¬ 
der,  and  give  as  much  as  will  lie  on  a  Six¬ 
pence,  in  a  Spoonful  of  Syrup  of  Peach- 
blolToms ;  At  the  fame  time,  bind  the  Leaves 
of  the  Peach-Tree  to  the  Navel  of  the  Child. 
If  you  have  no  Syrup  of  Peach-blolToms,  ufe 
Syrup  of  Black-cherries. 

I  Red  Powder,  for  Fevers,  Small¬ 
pox,  or  Surfeits. 

Take  of  Carduus,  Rue,  Red-Sage, 
Lillies  of  the  Valley,  Tormentil,  Pim- 
5  pernel.  Dragon,  Betony,  Angelica,  Scabious, 
I  Speedwel,  of  each  one  Handful  y  Firgwia^ 
[<,  Snake-weed  one  Handful ;  Wormwood  half  a 
K  Handful ;  Agrimony  and  Verum,  of  each  a 
fji  quarter  of  a  Handful:  Shred  the  Herbs  very 
[ji  fmall,  and  infufe  them  in  two  Quarts  of 
4  White-wine,  in  a  Jug,  which  you  muft  flop 
very  clofe,  and  fet  nine  Days  in  the  Sun.: 
Then  ftrain  the  Wine  from  the  Herbs,  and 
f  i  infufe  the  fame  quantity  of  the  frefh  Herbs  in 
:  the  fame  Wine  ;  let  it  Hand,  as  before,  nine 
1  -Days  more  :  Then  take  a  Pound  of  Bole-ar- 
:  moniac  finely  powder'd  ;  then  put  as  much 
of  the  Wine  (after  it  is  a  fecond  timeprelfed 
out)  as  the  Powder  will  take  up,  and  fet  it 

H  in 
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in  the  Sun  to  dry  ;  and  as  it  dries  up,  put  in 
more  of  the  Wine,  ftirring  it  two  or  three 
times  a  Day,  ^till  all  the  Wine  be  dried  up 
in  the  Powder,  fo  as  to  be  fit  to  work  like 
Pafte  :  Then  put  to  it  one  Ounce  of  Diafcor- 
dium,  and  one  Ounce  of  Mithridate,  half 
an  Ounce  of  Cochineal,  one  Ounce  of  Pow¬ 
der  of  Red  Coral,  one  Ounce  of  prepar’d 
Saffron,  forty  Grains  of  Bezoar,  one  Ounce 
of  Powder  of  Crabs-eyes,  one  Ounce  of 
Burn’d  Hart’s-horn,  and  one  Ounce  of  Pre¬ 
par’d  Pearl  ;  mix  thefe  in  the  laft  Wetting, 
and  work  them  all  together  :  Make  them  up 
in  Balls,  (when  well  mix’d)  and  dry  them 
in  the  Sun.  Take  forty  or  fifty  Grains  of 
this  for  a  Dofc.  Drink  Mace- Ale  after  it. 

Of  Gafcoign  Powder,  a  good  Sort  for 

the  fame  Ufes. 

'T^AKE  Prepar’d  Crabs-eyes,  Red  Coral, 
White  Amber  very  finely  powder’d,  of 
each  half  an  Ounce ;  Burnt  Harts-horn  half 
an  Ounce,  one  Ounce  of  Pearls  very  finely 
powder’d,  one  Ounce  of  Oriental  Bezoar,  of 
the  Black  Tops  of  Crabs-claws  finely  pow¬ 
der’d  four  Ounces ;  grind  all  thele  on  a  Mar¬ 
ble-Stone,  ’till  they  call  a  Greenifh  Colour  ; 
then  make  it  into  Balls  with  Jelly  made  of 
Er'iglijh  Vipers-Skin,  which  may  be  made, 
and  will  jelly  like  Hart’s-horn. 


A  very 
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A  .very  good  Powder  for  a  Dizzinefs 
in  the  Head,  and  to  prevent  Apo- 
.  pledlitk  Fits. 


A  K  E  the  Seeds  and  Roots  of  lingle 
Piony  of  each  a  like  Quantity,  dry  and 
beat  them  feverally  into  a  fine  Powder  j  take 
the  weight  in  Nutmeg,  which  you  mull 
beat  and  dry,  and  beat  again  ;  mix  *  fine- 
fifted  Sugar,  and  take  as  much  as  will  lie  on 
a  Shilling  every  Morning  for  a  Month  con-*  * 
ftantly. 


A  Powder  to  Jlop  the  Hickup  in  Man^ 

Woman y  or  Childs 


T)  U  T  as  much  Dill-feed  finely  powdered 
as  will  lie  on  a  Shilling,  into  two  Spoon¬ 
fuls  of  Syrup  of  Black  Cherries,  and  take  it 
prefently. 

An  Excellent  Powder  for  Convulfion 

Fits. 


« 


t' 

! 


Take  two  Drams  of  Piony-roots,  Mif* 
letoe  of  the  Oak  one  Dram  ;  Prepar’d  . 
Pearl,  White  Amber  Prepar’d,  and  Coral 
Prepar’d,  of  each  half  a  Dram  ;  Bezbar  two 
‘Grains,  and  five  Leaves  of  Gold  ;  make  all 
Uhefe  into  a  very  fine  Powder^  and  give  as 

H  3  mudi 


1 16  A  Coll eB ton  of  Receipts 

much  of  it  as  will  lie  on  a  Three-pence  to  a  ? 
Child  of  a  Month  old,  and  proportionable  to  ^ 
a  bigger Mix  it  up  with  a  Spoonful  of  Black-  | 
cherry  Water,  which  fweeten  with  the  Sy¬ 
rup  of  Black-Cherries :  Take  it  three  Days  ; 
together  at  every  Change  of  the  Mocp,  to  I 
pr-cvent  Returns.  ‘ 

A  Powder  for  Digeftion. 

^I^AKE  Gallingale  and  Setwal  of  each  one 
Ounce,  Long-Pepper,  Mace,  and  Nut¬ 
meg,  of  each  two  Ounces  ;  Anifeeds,  Car- 
ra way-feeds.  Fennel- feeds,  and  Angelica- 
feeds,  of  each  half  an  Ounce  :  Put  to  thefe,  all 
finely  powder'd,  the  weight  in  fine  powder'd 
Sugar ;  take  as  much  as  will  lie  on  a  Shilling 
after  every  Meal,  and  drink  a  Glafs  of  Sim¬ 
ple  Carduus  Water  after  it :  This  has  done 
mighty  Cures  to  weak  deprav'd  Stomachs. 

A  ^refent  Remedy  for  Convulfion 

Fits. 

MA  K  E  a  Draught  of  an  equal  quantity 
of  Piony  and  Simple  Black.Cherry 
water  ;  and  for  a  Man  put  thirty,  for  a  Wo¬ 
man  twenty,  for  a  Child  five  Drops  of  Spi¬ 
rit  of  Hart’s-horn  j  Drink  this  in  or  before 
a  Fit. 


Another 
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TNFUSE  Turnips  in  a  Pot  clofe  ftopt, 
and  fet  them  in  a  Kettle  of  Water,  ^till  they 
are  tender  enough  to  fqueeze  ;  then  take  the 
Liquor  clear  from  them,  and  take  three 
Spoonfuls  of  it,  in  one  Spoonful  of  rich  Old 
Malaga  :  It  has  cured  the  Falling-Sicknefs  in 
grown-up  People  \  but  is  almoft  infallible  for 
Children. 

A  Syrup  for  Convulfion  Fits. 

^  A  K  E  one  Pint  of  fmall  Black-Cherry 
Water,  two  Pounds  of  Black  Cherries, 
brulfe  them,  Stones  and  all,  in  a  Mortar ;  put  , 
thefe  with  the  Water  into  a  Jug,  with  two 
Blades  of  Mace,  and  four  Tops  of  Spear-mint; 
flop  the  Jug  clofe,  and  fet  it  into  a  Kettle  of 
Water  :  Let  it  fimmer  three  Hours  over  the 
Fire,  then  ftrain  it  out,  and  let  it  be  boIPd  to 
a  Syrup,  with  a  full  Pound  and  half  of  Lisbon 
Sugar  to  each  Pint  of  that  Liquor. 

For  Convulfions  or  Veitigo. 

A  K  E  one  Ounce  of  Juniper-Berries, 

^  two  Ounces  of  frefh  Sevil  Orange-peel, 
Male-Plony  Roots  three  Ounces,  Peacocks 
Dung  fix  Ounces,  Sugar-candy  half  a  Pound ; 
Infufe  thefe  in  two  Quarts  of  Rhenilh,  for 


twenty- 
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twenty-four  Hours,  in  hot  Alhes  ;  then  let  Ij 
it  fettle,'  and  take  two  Spoonfuls  of  this  in  a  | 
Glafsof  Angelica- water  :  It  has  done  great  || 
Cures?  ^ 


A  Strong  Milk- Water. 


^1^  A  K  E  Mint,  Sage  and  Balm,  of  each  | 
two  good  Handfuls,  Rue,  Carduus,  . 
Wormwood,  and  Meadow-fweet,  of  each  |j 
one  Handful ;  chop  thefe  Herbs  together, 
and  put  them,  with  four  Quarts  of  New 
Milk,  and  a  whole  Nutmeg  flic'd,  into  a 
Copper  Limbeck  ;  from  this  Qiiantity  you  , 
may  draw  two  Quarts,  if  you  keep  an  even 
flow  Fire,  ^till  that  Quantity  is  drawn  off ;  : 

When  you  have  drawn  off  what  you  defign, 
mix  it  all  together,  for  the  Ufe  of  any 
Feverifti  or  Confumptive  Perfon, 


The  Barley  Cinnamon- Water. 

Ip  U  T  two  Pounds  of  Pearl  Barley,  into 
^  four  Quarts  of  Spring-Water,  draw  it 
off  in  a  cold  Still,  as  long  as  it  runs  fweet : 
Infnfe  in  it  half  a  Pound  of  Cinnamon,  and 
a  Quart  of  Canary ;  Sweeten  it,  and  drink 
a  Draught  at  any  time,  in  a  Fever  and 
i^oofenefs. 


Walk 
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Wallnut-Water. 

Gather  a  large  Quantity  of  Green 
Wallnuts,  in  the  beginning  of 
break  them  in  a  Mortar,  and  diftil  them  in  a 
cold  Still ;  keep  this  Water  by  itfelf,  and  at 
Midfummer  do  the  like,  keeping  that  Water 
by  itfelf  alfo ;  about  a  Fortnight  after  Mid-- 
Jummer  do  the  like  ;  and  fo  again  a  Fortnight 
after  that  ;  then  put  all  the  four  Sorts  of 
Water  together,  and  diftil  it  off ;  keep  it 
clofe  for  Ufe  ;  its  Perfedioos  are  many  :  . 
'Tis  good  in  Confumptions  and  Surfeits  ; 
Prank  with  Wine  in  a  Morning,  ’’tis  good 
for  a  Palfey.  A  Bottle  or  two  in  a  Vellel  of 
decayM  Wine,  revives  it :  It's  good  to  wafli 
the  Eyes  and  Temples.  I  have  not  met 
with  any  Simple  Water  fo  well  recommend¬ 
ed,  or  by  a  Perfon  of  more  Experience. 

A  very  good  Snail- Water. 

Take  a  Peck  of  Snails  clean  wip'd, 
crack  them  and  put  them  into  a  Gallon 
of  Milk,  with  a  Handful  of  Balm,  as  much 
Mint  and  unfet  Hyflbp,  half  a  Pound  of  Dates, 
as  many  Figs,  and  one  Pound  of  Raifins  of 
the  Sun  ^  diftil  all  together,  and  let  it  be  the 
conftant  Drink  in  a  Confumption. 


120  A  CoUeBion  of  Receipts 

A  good  Milk-Water  jof  Surfeit  or 

Worms. 

Take  of  Rue,  Wormwood,  Carduus 
and  Mint,  each  three  Handfuls  ;  cut 
the  Herbs,  and  fteep  them  all  Night  in  two 
Quarts  of  Milk  ;  diftil  it  oiBF  next  Morning 
in  a  cold  Still ;  from  this  Quantity  draw 
three  Pints,  then  diftil  this  Water  over  again,. 
with  the  fame  quantity  of  Milk  and  Herbs  ;  \ 

fweeten  it  to  your  Tafte,  if  for  Children  j 
but  for  wifer  People,  'tis  beft  alone. 

^  '  ■  ir  _ 

Strong  Elder-berry  Water. 

nr  A  K  E  a  Buftiel  of  Elder-berries,  and 
put  to  them  a  Qiiart  of  Ale-yeaft,  let 
them  ftand  nine  or  ten  Days,  ftirring  it  two 
or  three  times  a  Day,  and  then  diftil  it  in  a 
Limbeck  :  ^Tis  a  very  good  Cordial  in  any 
lllnefs. 

A  Cordial  Mint-Water. 

A  K  E  one  Pound  of  Mint,  ftript  from 
^  the  Stalks,  and  gather’d  the  Day  be¬ 
fore  you  weigh  it ;  a  quarter  of  a  Pound  of 
Liquorice,  thin  flic’d,  one  Ounce  of  Ani- 
leeds,  one  Ounce  of  Carraway-feeds,  one 
Pound  of  Raifins  of  the  Sun  fton’d  ;  fteep 
thefe  together  in  a  Gallon  of  good  ftrong 

Claret  ^ 


4 
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Claret ;  diftll  it  off  a  Limbeck^  or  cold  Still, 
if  you  don’t  like  it  fo  hot  and  ftrong  ;  let  it 
drop  on  a  little  fine  Sugar,  through  a  Bag 
of  Saffron. 

J.  good  Milk- Water; 
nr  A  K  E  one  Pound  of  Carduus,  half  a 


Pound  of  Wormwood,  Spear-mint,  Balm 
Hired  a  little ;  put  them  into  an  ordinary  Still, 
with  a  Gallon  of  Milk  ;  and  diftil  it  off  Ici- 
furely  :  ’Tis  good  in  any  Thirft. 

Another  Milk- Water. 

A  R  D  U  U  S  and  Wormwood,  of  each 
one  Handful,  Spear-mint  two  Handfuls, 
pick  and  cut  the  Herbs,  and  pour  upon 
them  a  Pint  of  Sack ;  let  them  Hand  all  Night, 
and  next  Day  put  them  into  a  cold  Still, 
with  a  Gallon  of  New  Milk,  or  New  Whey 
clarified  :  Draw  off  while.it  runs  good. 

f 

A  moji  excellent  Drink  for  the  King’i- 


Evil  in  the  Eyes. 


AKE  Sage,  Celandine,  Yarrow,  Be 


tony,  three-leav’d  Grafs,  Cinquefoile, 
Daify-roots  and  Leaves,  of  each  a  Handful, 
Honey-fuckles  and  Ground-Ivy,  the  fame 
Qiiantity  ;  pick,  wafh,  dry,  and  briiife  theni^ 
and  put  to  them  a  good  Quart  of  White-wine, 


or 
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or  Beer,  fteep  them  two  Nights  and  Days  ; 
prefs  the  Herbs  out,  and  drink  four  Spoon¬ 
fuls  Morning  and  Night :  Juft  as  you  drink 
it,  fqueeze  in  the  Juice  of  fifty  Millepedes, 
frefh  bruis’d. 


AKE  one  Pint  of  Oil  of  Olives,  eight 


Ounces  of  Red  Lead,  Virgins-wax  four 
Ounces  j  of  Ointment  of  Populion,  Oil  of 
Rofes,  and  Oil  of  Camomile,  of  each  one 
Ounce  ;  fet  the  Pint  of  Oil  on  the  Fire,  and 
melt  the  Wax  in  it  j  then  put  in  the  Populion, 
and  other  Oils  ;  when  all  is  melted,  put  in 
the  Red-Lead,  ftir  all  well  together,  and  let 
them  boil  ’till  they  are  black  j  then  dip  in 
your  Cloth. 

An  Incomparable  Salve  for  the  Eyes. 

'T'  AKE  two  Ounces  of  May  Butter,  one 
Ounce  of  Virgins-wax,  half  an  Ounce  of 
Camphire,  one  Ounce  of  Powder  of  Tutty  ; 
you  muft  firft  put  your  Wax  and  Camphire, 
into  a  Silver  Porringer,  and  let  both  melt  on 
a  gentle  flow  Fire  together  •  conftantly  ftir- 
ring  ’till  they  be  diffolved,  fome  little  time 
after  put  in  your  May  Butter,  and  difiblve  it 
with  a  large  Spoonful  of  Red  Rofe- water  ; 
keep  it  on  the  Fire  ’till  all  be  incorporated  ; 
then  add  the  Powder  of  Tutty,  and  mix  all 


very 
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very  well ;  take  it  from  the  Air  ;  and  when 
you  lie  to  lleep,  gently  anoint  your  Eye-lid 
with  it. 

The  Smallage-Ointment. 

A  K  E  a  Handful  of  Smallage^  as  much 
Mallows,  and  as  much  Elder  ;  pick  and  ^ 
flired  all  fmall  ;  put  them  into  a  Skillet 
with  a  Pound  of  Mutton-fuet  ftired  fmall  ; 
let  all  boil  together  5  Strain  it,  and  keep  it 
to  anoint  any  Swelling. 

A  very  good  Plaifter/cir  a  Stomacjo  fore 

voxtlo  Coughing. 

I 

Take  of  Bnrgtmdy-Y\tchy  Rofin,  and 
Bees-wax,  of  each  one  Ounce  ;  melt 
thefe  together  ;  Then  take  three-quarters  of 
an  Ounce  of  coarfe  Turpentine,  and  half  an 
Ounce  of  Oil  of  Mace  ;  melt  thefe  with  the 
other,  and  keep  it  for  Ufe  :  When  you  have 
Occalion,  fpread  it  on  Sheep's-leather  prick’d 
full  of  Holes ;  and  when  you  lay  it  on,  grate 
fome  Nutmeg  over  it. 

fo  give  certain  Eaje  in  the  Tooth-ach. 

Take  Fr^wr^-FUes,  Mithridate,  and  a 
few  Drops  of  Vinegar  ;  beat  this  to  a 
Tafte,  and  lay  a  Plaifter  on  the  Cheek-bone, 

or 
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or  behind  the  Ear  :  ^Twill  blifter,  but  rarely 
fails  to  cure. 

Plaifters  for  a  Fever. 

*0  EAT  two  Handfuls  of  Rue,  with  as 
^  many  Currants,  "till  they  are  fine,  and 
well  mix’d  ;  fpread  it  on  Cloths,  and  bind 
it  to  the  Wrifts,  and  Soles  of  the  Feet  : 
This  draws  from  the  Head ;  and,  if  laid  on 
in  time,  does  as  much  good  as  Pigeons  to  the 
Feet,  in  Extremity. 

An  Ointment  that  is  good  for  any  Ach 
or  Swelling  in  Man  or  Beaji. 

TA  K  E  of  unfet  Hyflbp,  Goats-Rue,  Ad¬ 
der- fpear,  Alehoof,  Wormwood,  Camo¬ 
mile,  Ladies-mantle,  Plantain,  Harts-tongue, 
Ladder  to  Heaven,  Southernwood,  Red-Sage, 
Agrimony,  Bone-wort,  Amber-leaves,  Bay- 
leayes,  of  each  one  Handful  ;  fhred  thefe, 
and  ftamp  them  together  :  Then  mix  with 
them  one  Pound  and  a  half  of  Butter  with¬ 
out  Salt,  and  make  it  up  in  nine  Balls,  and 
let  it  lie  nine  Days  ;  then  boil  it  over  the 
Fire  gently  :  When  it  looks  very  green, 
ilrain  it  off,  and  keep  it  for  Ufe. 

This  Number  of  Days  and  Balls,  feems 
fuperftitious  and  whimfical ;  but  it  has  been 
lb  long  approv’d  in  the  Family  from  whence 

I  had 
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I  had  it,  that  I  cannot  doubt  of  its  Virtues, 
tho’  I  fmile  at  the  Preparation. 

Ointment  for  a  Burn. 

A  K  E  of  Houfleek,  fmooth  Plantain- 
^  leaves,  and  green  Elder,  each  one 
Pound  ;  ftamp  them  together  fmall  ;  put  to 
them  a  quarter  of  a  Pint  of  Wine- Vinegar, 
three  Spoonfuls  of  Urine,  and  four  Ounces  of 
old  Tallow-Candle,  with  three  Pints  of  Oil- 
Olive  ;  boil  thefe  two  or  three  Hours,  ftir- 
ring  them  conftantly  with  a  Stick  :  Then 
ftrain  it  through  a  new  Canvas-ftrainer, 
and  put  it  on  the  Fire  again,  with  four 
Ounces  of  Yellow  Be^s-wax  flic’d  thin  ;  let 
it  boil  half  an  Hour  this  time,  and  pour  it 
into  Pots.  "Twill  keep  many  Years,  if  ty"d 
down  with  Bladders.  When  you  ufe  it, 
rub  white  Paper  "till  "tis  foft,  then  fpread  it 
over  with  the  Ointment,  and  anoint  the 
Burn  with  the  Ointment  ;  Do  it  with  a  Fea¬ 
ther,  and  lay  the  Paper  over  it  :  Do  this 
Morning  and  Night,  "till  "tis  quite  welb 
"Twill  skin  the  Wound,  as  well  as  take 
out  the  Fire  j  therefore  be  fiire  to  ufe 
nothing  elfe  :  "Twill  give  Eafe  in  a  quar¬ 
ter  of  an  Hour.  "Tis  a  certain  as  well 
as  a  quick  Cure,  if  the  Vitals  are  not 
burn"d  ;  and  is  recommended  oh  the  Elx- 
perlence  of  a  Perfon  of  great  Worth  and 
Charity.  *  A  third-part  of  this  Quantity 

will 
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will  laft  many  Years,  and  may  be  made  very 
Cheap. 

An  Ointmenc  nsohlch  is  a  certain  Cure 
for  any  Scabs,  Pimples,  or  Old  In- 
‘oeterate  Itch. 

A  K  E  a  quarter  of  an  Ounce  of  Red 
Precipitate,  grind  it  on  a  Marble 
Stone,  'till  ^tis  as  line  as  the  Flower  of  Brim- 
ftone  ;  mix  this  with  an  Ounce  of  Flower  of 
Brimftone,  and  work  both  up  with  three 
Ounces  of  Butter  without  Salt,  as  it  comes 
ftom  the  Churn  ;  mix  it  very  well,  and 
anoint  the  Place  very  thin  with  the  Oint¬ 
ment.  ""Tis  not  the  Nature  of  it  to  Check, 
but  Draw  out  the  Diftemper  ;  and  in  a 
Week  or  Ten  Days  Confinement,  will  make 
an  abfolute  Cure. 

I  Ihould  fay  many  things  to  recommend 
this,  being  fure  of  its  Virtues  ;  but  it  will 
not  need  that,  to  Any-body  of  Judgment, 

very  good  Poultis  for  a  Sore-Brcaft, 
to  Break  it^  if  there  he  Occajion  j 
and  aJfo  Heal  ity  without  any  other 
Salve. 

A  K  E  of  Smallage,  Spear-mint^  and 
^  Wormwood,  each  a  good  Handful  ^ 
boil  all  thefe  in  Milk,  and  thicken  it  with 

Oat- 
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Oat-meal  :  Lay  it.  on  as  hot  as  you  can  bear 
it,  and  repeat  it  when  hard  or  dry. 


jdn  Incomparable  Ointment  for  a  Strain, 
Weaknefs,  or  Shrinking  in  the 
Nerves. 

Take  Sweet-marjoram,  Penny-royal, 
Rofemary-tops,  Camomile-flowers,  La¬ 
vender-flowers,  Sage,  and  young  Bay-leaves, 
of  each  a  large  Handful  ;  a  very  large  Nut¬ 
meg,  and  its  weight  in  Mace ;  the  Rind  of 
four  Lemons,  and  as  many  Oranges  :  Stamp 
all  very  fine,  and  boil  it  in  a  quarter  of  a 
Pint  of  rich  Malaga  Wine,  and  half  a  Pound 
of  urifalted  Butter  :  Let  it  boil  ^till  the  Wine 
is  wafted ;  prefs  it  through  a  fine  Sieve,  and 
keep  it  cool  for  Ufe.  Rub  it  Morning  and 
Night  before  the  Fire,  on  the  Part  affeded. 

The  French-Klng’5  Balfam. 


I  '‘1^  A  K  E  Red-Sage,  and  Rue,  of  each 
half  a  Pound  ;  young  Bay-leaves,  and 
I  Wormwood,  of  each  a  quarter  of  a  Pound; 

:  Stamp  them  unwafh’d  in  a  Mortar,  with  a 
I  Pound  and  a  half  of  SheepVfuet  hot  from 
I  the  Sheep,  "till  "tis  all  of  a  Colour  :  Then 
add  to  it  a  Quart  of  Oil-Olive,  and  work  that 
w^ith  the  reft  :  Then  put  it  into  an  Earthen 
Pot  well  ftopt  for  eight  Days :  Then  boil  it 
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on  a  foft  Fire :  Being  ready  to  take  off,  pour 
in  three  Ounces  of  Oil  of  Spike  ;  let  it  boil  a 
little  together ;  then  ftrain  it,  and  keep  it 
for  Ufe  :  Take  care  it  do  not  burn.  It  muft 
be  made  in  May^  and  will  keep  many  Years  : 
Rubb'd  into  the  Small  of  the  Back,  it  eafes 
the  Stone  :  The  Qiiantity  of  half  a  Pea  in  the 
Ear,  chafed  in  and  ftopt  with  black  Wooll, 
helps  Pains  there  ;  It  cures  Stiffnefs  or 
Strains,  in  Man  or  Beaft  ;  as  alfo  Brulfes, 
Over-ftretching  of  Veins,  Fellons,  Anguifli 
or  Swelling  of  Wounds  :  It  eafes  the  Cramp; 
and  is  a  good  and  ufeful  Balfam  in  all 
Families. 

For  the  Biting  of  a  Mad-Dog: 

Take  four  Ounces  of  Rue,  four  Ounces 
of  London  Treacle,  four  Spoonfuls  of 
fcrap'd  Pewter,  and  four  Ounces  of  Garlick  ; 
ftamp  the  Garlick,  and  boil  all  in  a  Pottle  of 
Stale  ftrong  Ale  ;  ftrain  this  Drink  ;  let  that 
which  is  thick  be  applyM  to  the  Wound, 
and  take  nine  Spobnfols  of  the  clear,  for  nine 
Days  together. 

An  Ointment  for  a  Child  that  has  the 

Rickets. 

A  K  E  one  Ounce  of  Beef  Marrow,  as 
much  Oil  of  Lillies,  and  Tamarisk, 
Bces-wax  two  Ounces,  Gum  Ammoniacimi 
z  dilTolv’d 
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diffolvM  in  Vinegar,  half  an  Ounce ;  Juice  of 
Briony-roots,  Smallage,  and  Golden-Rod,  of 
each  one  Ounce ;  let  all  boil,  ^till  the  Juice  of 
the  Herbs  be  coilfumed :  With  this  ailoint 
the  Belly  of  the  Child,  rubbing  it  in  with 
your  warm  Hand  by  the  Fire,  half  an  Hour 
every  Night.  “"Tis  good  if  the  Belly  is 
fwelfd  with  Rickets,  Worms,  or  Ague- 

An  Ointment,  for  the  Back  of  a  Weak 


PICK  Snails  clean  out  of  the  Shells,  and 
prick  them  full  of  Holes,  hang  them  up 
in  a  Cloth,  and  put  a  Bafon  to  catch  what 
drops  from  them  ;  which  you  muft  boil  up 
with  Speracity,  and  Blades  of  Mace,  of  each 
one  Ounce  :  Rub  this  Ointment  along  the 
Back-bone,  round  the  Neck,  Wrifts,  and 
Ancles.  Ufe  this  conftantly  Night  and 
Morning,  and  chafe  it  in  by  the  Fire  :  This^ 
with  the  Drink  that  follows,  has  recover’d 
many  Weak  Children  from  Sicknefs,  Lame-* 
nefs  and  Deformity- 

21?^  Ricketty  ^irtnh 

PU  T  an  Ounce  of  Rhubarb,  three  hun¬ 
dred  live  Wood-lice,  Saffafras,  China, 
and  Eringo  ^  roots,  of  each  three  Ounces  ; 
Roots  of  Ofmond-royal,  two  Ounces  ^  Rai- 
fins  of  the  Sun  Hon’d,  two  Ounces ;  HartV 


Tongue, 
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Tongue,  two  Handfuls  :  Put  thefe  into  fix 
Quarts  of  Small-Ale,  and  drink.  Spring  and 
P^all,  no  other  Drink  ;  'tis  almoft  infallible 
for  weak  Children. 

A  cooling  Drink  in  a  Fever  or 


Plurifie. 


pUT  an  Ounce  of  Pearl-Barley,  into  three 
^  Pints  of  Water,  Ihift  it  twice  •  beat  half 
an  Ounce  of  Almonds,  with  a  bit  of  Lemon- 
peel,  and  a  Spoonful  or  two  of  the  Water  ; 
when  they  are  very  fine,  wafli  the  Almond- 
Milk  through  your  Sieve,  with  three  Pints 
of  Barley-Water  in  the  laft  boiling  of  this, 
you  may  put  Mellon-feeds,  and  Pumpion- 
feeds,  of  each  half  an  Ounce  ;  white  Poppy- 
feeds,  half  a  Dram  ;  when  thefe  are  well 
boird,  mix  the  Liquor  with  the  Almonds, 
and  ftrain  all.  Sweeten  it  with  Syrup  of 
Lemons,  for  a  Fever,  or  Syrup  of  Maiden¬ 
hair,  and  drink  four  Ounces  every  three  or 
four  Hours. 

Another  Drink  in  a  Fever; 


A  K  E  a  little  Sage,  a  little  Balm,  and 


a  little  Wood-forrel,  wafli  and  dry 
them  ;  flice  a  fmall  Lemon,  (after  you  have 
par’d  it  clean  from  the  white  and  bitter 
part)  ;  To  thefe  Herbs  and  fliced  Lemon, 
pour  three  Pints  of  boiling  Water :  Sweeten 


2 


it 
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it  to  your  Tafte,  and  drink  as  freely  as  you 
pleafe. 

Another  Drink. 


I 


^1^0  three  Pints  of  Barley-water,  often 
-■"  fhifted,  put  Hart’s -horn,  and  Ivory- 
lhavings,  of  each  three  Drams ;  Quick-grafs- 
Roots,  two  Ounces  ;  Currants,  one  Ounce  ; 
Red-rofe  Water,  half  a  Pint ;  a  very  little 
Balm  :  Let  it  boil,  and  fweeten  it  with  Sy¬ 
rup  of  Lemons  or  Violets.  If  the  Patient  is 
Coftive,  a  few  Drops  of  Spirit  of  Vitriol 
ferves  inftead  of  Lemons,  when  that  cannot 
be  had  ;  Of  this  you  may  drink  freely  in  a 
Fever  or  Quinfie. 

Another  Sort. 

CLEAR  PolTet-drink,  pour’d  on  Wood- 
forrel  only,  is  good,  and  allays  Thirft 
better  than  any  other  ;  and  Pippins  flic’d  into 
Milk,  are  as  good  and  better  than  all,  if  you 
have  a  Lemon  to  flice  in  with  them,  being 
not  lharp  enough’  of  themfelves  to  turn  it  to 

a  plcafant  Clearnels. 

/ 

A  cold  Caudle  in  a  Fever. 

P>  OIL  a  Quart  of  Spring-water ;  let  It 
Hand  ’till  cold,  then  add  the  Yolk  of  one 
Egg,  the  Juice  of  a  fmall  Lemon,  fix  Spoon- 
i  I  2  fuls 
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fills  of  Sack,  and  Sugar  to  your  Tafte  ;  Sy¬ 
rup  of  Lemons  one  Ounce  ;  if  you  have  not 
this,  frefli  Lemons  do  as  well  ;  Brew  all  to¬ 
gether  ^till  well  mixM,  then  drink  freely. 

Elder-flower  Water  cold  ftilfd,  is  an  ex¬ 
cellent  Drink  for  Heat  and  Thirft ;  quicken 
each  Draught  with  five  or  fix  Drops  of  Spirit 
of  Vitriol  j  and  fweeten  it  to  your  Tafte. 


Wallnut 'Water,  good  in  Agues  or 

Fever. 

A  K  E  a  Pound  of  Rue,  and  a  Pound  of 
Green  Wallnuts,  before  the  Shell  be 
hard,  a  Pound  of  good  Figs ;  bruife  all  and 
diftil  it  :  Take  a  Draught  before  your  Fit, 
and  try  to  fweat  after  it. 

An  excellent  Snail- Water  in  a  Con- 


AKE  a  Peck  of  large  Shell-Snails,  lay 
them  on  a  hot  Hearth  before  the  Fire ;  I 
let  them  lie  Hill  they  have  done  Hilling  and 
Spitting  ;  then  wipe  them  from  the  Froth, 
and  break  them  in  a  Mortar  ;  have  a  Quart 
of  Earth-worms,  flit  and  fcour’d  clean  with 
Salt  and  Water  ;  beat  them  with  the  Snails  ; 
then  take  Angelica,  Celendine,  Wood-lbrrel, 
Aenmony,  Beaffoot,  Barberry-bark,  Great 
Dock-roots,  of  each  two  Handfuls  ;  Rue  half 
a  Handful,  Rofeniary-flowers,  one  Quart ;  , 


half 
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half  aPound  ofHartVhorn,  Turmarick,  and 
Fenugreek,  of  each  two  Ounces  ; .  half  an 
Ounce  of  powder'd  Saffron,  and  three  Ounces 
of  Cloves  frefli  beat ;  fhred  thefe  Ingredients, 
and  infufe  all  in  three  Gallons  of  Strong  Ale, 
for  twelve  Hours  ;  then  diftil  it,  and  draw 
off  what  runs  good ;  and  take  three  Spoon¬ 
fuls  of  this  in  a  Glafs  of  Sack  or  White- wine, 
an  Hour  before  every  Meal.  Ufe-  moderate 
Exercife  with  it :  'Tis  highly  recommended, 
and  has  been  us'd  with  conttant  Succefs  in 
Confumptions  and  Jaundice. 

A  Poflet^Drink,  to  le  taken  before 
the  Fit  of  an  Ague. 

p  OUR  a  Gallon  of  clear  Poffet-drink 

***  upon  four  large  Handfuls  of  Angelica, 

fhred  fmall  ;  let  it  infufe,  'till  'tis  very 

flrong  :  Let  the  Perfon,  if  poffible,  drink 

all,  that  the  Stomach  may  be  perfedly  clear; 

and  go  into  a  warm  Bed,  as  foon  as  the 

Vomit  has  done  working  :  Cover  yourfelf 

clofe,  and  try  to  fweat.  It  has  feldom  fail'd, 

and  is  a  fafe  Vomit. 

» 

A  good  Epidemick- Water. 

Take  Rue,  Rofemary,  Pimpernel,  Rofa-* 
folis,  Balm,  Scordium,  Carduus,  Dra-i 
gon,  Marigold-flowers  and  Leaves,  Goats- 
Rue,  Mint,  and  Angelica,  of  each  two 

I  3  Hand- 
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Handfuls  5  take  the  Roots  of  Elecampahe, 
Piony,  Mafterwort,  and  Butter-bur,  of  each 
one  Pound  :  Gentian,  Tormentil,  Scorzonera,  1 
and  Virginia  Snake- weed,  of  each  four  Ounces ;  | 

Saffron  one  Ounce  :  Infufe  all  thefe,  when 
Ihred,  in  two  Quarts  of  White-wine,  one  | 
Quart  of  Water,  and  one  Quart  of  French-- 
Brandy  diftilfd,  and  ufe  it  in  any  malignant 
Diftemper. 

An  admirable  Poffet- Drink,  in  a  Plu- 
rifie,  or  Shortnefs  of  Breath. 

INFUSE  two  Ounces  of  Flax-feed  in  a 
Pint  of  clear  Poffet-Drink  j  firft  bruife 
the  Seeds.  Drink  this  Quantity  at  a 
Draught  every  Morning,  and  at  Night,  if 
very  ill. 

It  has  the  fame  Virtues  of  Linfeed  Oil  ; 
but  is  not  fo  hard  to  take. 

For  an  Inflammation  in  the  Throat. 

T  N  F  U  S  E  one  large  Handful  of  Ginquc- 
^  foile  in  a  Quart  of  Water,  let  it  boil  to  a  ; 
Pint ;  ftrain  it,  and  fweeten  it  with  Honey  | 
very  fweet,  and  fwallow  two  or  three  Spoon-  ! 
fills  often.  This,  tho'  a  fimple  Medicine, 
has  done  great  Cures,  and  may  be  rely^’d 
on.  The  Herb  is  othervvife  call'd  Five-^kav  d 
Grafh 

For 
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Por  a.  Cough,  and  Shortnefs  of 

Breath. 

Take  eight  ounces  of  Colt's-foot  pick’d 
clean  from  the  Stalks ;  beat  it  to  a  per- 
feft  Conferve,  with  four  Ounces  of  Brown 
Sugar-candy,  four  Ounces  of  Raifins  Honed : 
When  'tis  very  fine,  and  well  mix’d,  add 
four  Ounces  of  Conferve  of  Rofes  ;  then  add 
twenty  Drops  of  Spirit  of  Sulphur,  and  ten 
Drops  of  Spirit  of  Vitriol  :  Mix  it  well,  and 
take  as  much  as  a  large  Nutmeg,  as  often  as 
you  pleafe.  I  think  the  Juice  of  the  Colts¬ 
foot,  mix’d  with  the  Sugar-candy,  is  better 
than  the  Leaves,  without  ftraining. 

« 

A  good  Way  to  make  Caudle. 

^  1^0  four  full  Quarts  of  Water,  you  may 
-■"  put  a  Pint  of  whole  Oatmeal  ^  let  it 
boil  very  flow  for  five  or  fix  Hours  at  leaft  ; 
then  ftrain  it  out,  and  put  to  two  Quarts 
three  large  Blades  of  Mace,  a  full  Pint  and 
a  half  of  White  or  Rhenifti-wine  ;  and 
make  it  fweet  to  your  Tafte  :  And  juft  as 
you  take  it  off  the  Fire,  flice  in  a  Lemon 
from  which  all  the  White  is  cut,  which  is 
apt,  by  lying  long,  to  make  it  bitter  ;  juft 
the  Yellow  of  the  Peel  may  be  put  in.  A 
little  Salt  does  very  well  in  Caudle,  but  is 
not  often  ufed. 

I  4 
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A  very  good  Purge  in  a  Fever, 

Take  Sena  two  Drams,  Rhubarb  one 
Dram,  Tamarinds  two  Drams  ;  boil 
thefe  in  half  a  Pint  of  Water,  ^till  two- 
thirds  be  wafted :  to  what  remains,  add  half 
an  Ounce  of  Cream  of  Tartar,  fweeten’d  with 
one  Ounce  of  Syrup  of  Succory,  or  Syrup 
of  Rofes  folutive  ;  ftrain  and  drink  it  at  a 
Draught.  In  the  Working,  drink  clarify'd 
Whey,  rather  than  Polfet-Drink.  ^Tis  good 
to  cool  and  thin  the  Blood. 

14 

An  Incomparahle  Drink  in  a  l^hirjly 

Fever, 

An  Ounce  and  a  half  of  Tamarinds,  three 
Ounces  of  Currants,  and  two  Ounces  of 
fton'd  Raifin?,  boil'd  In  three  Pints  of  Wa¬ 
ter  'till  near  one-third  Be  confumed,  Strain 
and  drink  this  when  you  are  Coftive. 

A  Draught  for  a  Confumption. 

Take  Mint,  and  Red-Rofe  Water,  of 
each  two  large  Spoonfuls,  Sugar-candy 
finely  beat,  one  Ounce ;  warm  thefe  together, 
with  a  little  grated  Nutmeg  ;  pour  to  it 
near  half  a  Pint  of  Milk  juft  warm  from 
thp  Cow.  Drink  this  twice  a  Day,  for 
fix  Weeks  in  the  Spring,  It  has  recover’d 
many  from  W^aknefs,  and  Faint^weats. 

Jn 
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An  excellent  Electuary  for  a  Con- 

fumption. 

«  * 

Take  Hore-hound,  HartVtongue,  Li¬ 
ver-wort,  Maiden-hair,  Egrimony,  un- 
fet  HyflTop,  Germander,  and  Colt's-foot,  of 
each  one  Handful ;  boil  them  in  a  Gallon  of 
Spring-water  "till  half  be  confumed  :  Then 
take  three  Pounds  of  Live  Honey,  half  an 
Ounce  of  Powder  of  Elecampane,  and  an 
Ounce  of  Powder  of  Anifeed  ;  fift  them 
both  through  a  Sieve  :  Boil  thefe  together 
"till  it  come  to  the  Confiftence  of  an  Eleduary. 
Take  the  Quantity  of  a  Nutmeg  fading  in 
the  Morning,  and  faft  an  Hour  after  it. 
Take  the  like  Quantity  at  Night  when  you 
go  to -Bed. 

A  Poppy- Water  for  Surfeits. 

X?  R  E  W  ten  Gallons  of  ftrong  Ale- wort ; 
^  when  "tis  cool,  work  it  with  Yeaft,  and 
add  as  many  frefh  Red  Poppies  as  the  Wort 
will  conveniently  wet,  fo  that  you  may  ftir 
it  daily  :  Let  the  Poppies  infufe  in  this  Wort 
three  Days  and  Nights  ;  then  draw  it  off  in 
a  Limbeck  as  quick  as  you  can,  "till  the 
whole  is  diftiird  ofl  :  Mix  the  Small  and 
Strong  together,  and  take  a  Glafs  at  any 
time,  with  or  without  Sugar,  after  a  full  or 
difgufting  Meal.  "Tis  not  much  ftronger 

than 
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than  a  Simple  Water,  but  has  been  the  only 
Cordial  of  an  infirm  Lady,  who  has  us^d  it 
ever  fince  Fifteen,  and  llie  is  now  Ninety- 
feven.  This  of  my  own  Knowledge. 

Another  for  a  Surfeit. 

Boil  a  Handful  of  frcfh  or  dry'd  Poppies 
in  Ale,  with  an  Ounce  of  Carraway- 
feeds  bruifed  :  Sweeten  it,  and  drink  a  large 
Draught.  If  the  Stomach  is  fb  fick  as  to 
difeharge  it,  repeat  it  ^till  it  does  ftay,  and 


fleep  on  it. 


A  Rich  Surfeit  Cordial- Water. 

AKE  four  Pounds  of  frelh  Red  Poppies, 


-■*  Infufe  them  in  four  Quarts  of  Brandy^ 
add  to  it  half  a  Pound  of  Dates  lliced,  half 
a  Pound  of  Figs  lliced,  a  Pound  of  Rai- 
fins  ftoned  ;  Carraway  and  Angelica-feeds 
bruifed,  of  each  one  Ounce  ;  Mace,  Cinna¬ 
mon,  Cloves,  and  Nutmeg,  of  each  a  quar¬ 
ter  of  an  Ounce ;  Marigold-flowers,  and  Balm, 
of  each  one  Handful ;  Sugar-candy  one  Pound, 
Hot  Angelica  and  cold,  of  each  one  Pint  : 
lleep  all  thefc  a  Month,  ftirring  them  ey^ty 
Day.  If  you  have  a  convenient  Place,  it 
ftand  in  the  Sun. 


JWhab 
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A  Whohfome  Cordial. 

Take  one  Pound  of  Gentian-roots 
fliced,  common  Dock-roots  fliced  half  a 
Pound  j  Centaury,  both  Flowers  and  Leaves, 
of  each  half  a  Pound  ;  Put  thefe  into  a  great 
Glafs,  with  one  Pound  of  Poppies ;  Pour  upon 
thefe  Ingredients  fix  Quarts  of  White- wine  : 
Let  it  lland  twenty-four  Hours  to  infufc  ; 
then  draw  it  off  in  a  Limbeck.  "Tis  good 
and  fafe  in  any  Illnefs  of  the  Stomach. 

For  the  Gout*. 

A  K E  a  Conferve  of  Buck-bean,  with 
the  weight  in  Sugar-candy  ;  beat  both 
fine,  and  take  as  much  as  a  large  Nutmeg, 
firft  and  laft  ;  and  drink  a  Tea  made  of  the 
fame  Herb  every  Morning  and  Afternoon,' 
conftantly,  for  one  whole  Year. 

This  alone,  without  any  other  Medicine, 
made  a  perfeft  Cure  in  a  Perfon  that  had 
been  many  Years  moft  grievoufly  afflided ; 
and  is  effectual  in  the  Scurvy^  or  Rheurnatick 
^ains.  Where  the  Patient  is  weak  and  very 
reftlefs,  ^tis  beft  to  mix  a  third  Part  Venice-- 
Treacle  in  the  Conferve  they  take,  when 
going  to  Reft. 


A  Drink 
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A  Drink  foir  the  Gout. 

*OArlaparilla  eight  Ounces,  Saffafras,  China, 
^  and  Hart’s-horn-ftiavings,  of  each  three 
Ounces,  Angelica-roots  three  Ounces,  Rai- 
,fins  one  Pound,  and  the  Roots  of  Sweet- 
fmelling  Flag,  three  Ounces  ;  of  candy'd 
Eringo-root  half  a  Pound  ;  hang  thefe  in  fix 
Gallons  of  fmall  Ale,  when  you  tun  it  up  : 
And  as  foon  as  "tis  a  Fortnight  old,  drink  of 
it  conftantly. 

^Tis  an  incomparable  Drink  to  fweeten 
the  Blood,  and  correft  thofe  very  ftiarp  Hu¬ 
mours,  that  occafion  that  difmal  tormenting 
Diftemper. 

I 

For  the  Head-ach. 


Tr\R  Y  Rofemary  before  the  Fire^till  ^twilf 
crumble  to  a  very  fine’ Powder  ;  one 
Pugil  of  Saffron  ;  and  with  the  Powder  of 
Rofemary  and  Saffron,  make  the  Yolk  of  an 
Egg  into  a  ftiff  Poultis,  and  lay  it  as  hot  as 
you  can  endure  it  to  the  Temples. 

-  1 

For  the  Stone  and  Gravel. 

*  f 

^T^AKE  of  Caffia  newly  drawn,  one  Ounce 
^  and  a  half,  choice  Rhubarb  in  Powder, 
a  Dram  and  a  half,  (^^r^j-Turpentine  well 
wafh'd,  feven  Drams,  fpic'd  Diatragacanth 

one 
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one  Scruple^Powder  of  Liquorice  half  a  Dram  ; 
mix  it  in  a  good  quantity  of  Syrup  of  Marfti- 
mallovvs.  Take  the  Quantity  of  a  Wallnut 
in  a  Morning  falling  :  Drink  a  Draught  of 
plain  Ale  Poffet-drink  immediately  after  it  : 
then  walk  an  Hour  :  And  after  that,  drink 
a  Pint  (if  your  Stomach  will  bear  it)  of 
White-wine  Polfet,  fvveeten'd  with  Syrup  of 
-Marlh-mallows. 

N.  B.  This  was  the  Prefcription  of  a 
learned  Phyfician  ;  and  has  been  long  kept 
as  a  choice  Secret  in  a  very  charitable  Fa¬ 
mily,  who  have  made  numberlels  Experi¬ 
ments  of  it  with  miraculous  Succefi,  even  to 
dilTolve  the  Stone. 

Another  for  Stoppage  of  Watcr^  in 

the  Stone. 

Take  four  spoonfuls  of  the  Juice  of 
Parfly  in  a  Pint  of  White- wine  j  fweeten 
it  with  Syrup  of  Marlh-mallows,  and  (if 
you  can)  drink  the  whole  Quantity  at  a 
Draught. 


For  the  Stone. 

Ti/f  A K E  a  very  ftrong  Decoftion  of  Alai- 
lows,  thus;  Put  in  half  a  Peck  of  Leaves 
into  one  Gallon  of  Water  ;  let  it  boil  to  near 
half  the  Quantity  :  Then  ftrain  it,  and  add 
half  as  many  Leaves,  and  boil  it  again  : 

Then 
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Then  add  Liquorice,  Honed  Raifins,  and  Sy¬ 
rup  of  Marfh-mallows,  of  each  two  Ounces ; 
and  drink  continually  of  this  Drink :  It  has 
given  Eafe  to  many  in  Extremity.  Obfcrve 
to  ftrain  It  clean,  and  let  it  fettle  from  the 
Thick  before  you  pour  it  off. 

For  the  Stone. 

A  K  E  of  good  White-wine  one  Pint  : 

Fennel,  and  Parfly- water,  of  each  one 
Pint :  Into  this  Mixture  put  one  Ounce  of 
live  Wood-lice,  well  cleanfed,  one  Lemon 
Iliced  thin,  and  two  Ounces  of  Syrup  of 
Marlh-mallows ;  put  thefe  into  a  Jug  to  in- 
fufe  for  five  or  fix  Days  ;  Then  ftrain  it  out, 
and  let  the  Patient  take  four  Ounces  at  a 
time,  twice  a  Day. 

For  the  Scurvy. 

Take  Scurvy-grafi,  Garden-Tanfey, 
Wood-forrel,  and  Golden-rod,  of  each' 
one  Handful ;  beat  thefe  Herbs  to  a  Conferve 
with  their  weight  in  Sugar  ;  add  to  them  an 
Opnce  of  Powder  of  Wake-Robin  :  Take  as 
much  Syrup  of  Oranges  as  will  make  this 
into  an  Eleduary,  of  which  take  a  Dram 
three  times  a  Day,  for  fix  Weeks  together, 
in  the  Spring  j  drinking  after  it  the  follow¬ 
ing  Drink. 

■v4};  :  ' 


TAKE 
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Take  Garden-Tanfey,  Garden-Scurvy- 
grafs,  of  each  fix  Handfuls ;  Buck-bean, 
Water-creffes,  Brook-lime,  and  Wood-forrel, 
of  each  four  Handfuls,  the  Peel  of  fix  Oranges, 
and  one  Ounce  of  Nutmegs  bruifed  :  Infufc 
thefe  in  two  Gallons  of  new  ftrong  Ale- 
wort  ;  let  it  work  together  a  Day  and  a 
Night ;  then  diftil  it  off  in  a  cold  Still,  as 
long  as  it  runs  good  ;  Mix  the  Small,  and 
drink  a  Wine-Glafs-full  after  every  Dofe  of 
the  EleBuary. 

This  has  been  taken  with  great  Succefs,  by 
People  who  have  been  much  afiiided  with 
Scurvy^^ahiSy  and  Spots.  It  has,  by  conftant 
Taking,  cur'd  a  Rheumatijm. 

For  the  fame. 

/^NE  Handful  of  Garden-Tanfey,  as  much 
Sage,  and  twice  as  much  Scurvy-grafs, 
fteep'd  in  two  Quarts  of  White-wine,  or 
Strong  Ale.  Drink  half  a  Pint  of  this,  Morn¬ 
ing  and  Night. 

For  the  fame. 

T  N  T  O  five  Gallons  of  well-brew'd  Small- 
Ale,  put  in  a  Bag  one  large  Handful  of 
Fir-tree-Tops  cut  fmall,  two  Handfuls  qf 
Scurvy-grafs,  as  much  Water-creffes,  one 
found  of  Burdock-root  fcraped  and  fliccd, 

the 
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the  Juice  and  Rinds  of  twelve  &z;/7-Oranges ; 
let  thefe  be  put  in  while  the  Ale  is  work¬ 
ing  :  When  it  has  done,  flop  it  down  ^till 
^tis  Fine  ;  then  drink  of  it  for  a  Month,  or 
Six  Weeks. 

Ufe  the  fame  for  a  Dropjy  ;  adding  only  ^ 
quarter  of  a  Pound  of  Muftard-feed,  and  half 
a  Pound  of  Horfe-radilh  Root. 

jin  Excellent  Purging  Ale  for  ^'a  ' 


C  E  N  A  four  Ounces,  Saflafras,  and  Tar-^ 
^  tar,  of  each  two  Ounces  ;  J‘<ifop,  and 
Liquorice,  of  each  one  Ounce  ;  Rhubarb, 
Coriander,  and  Anifeed ,  of  each  one 
Ounce  ;  Polypodium  eight  Ounces,  Broom- 
aflies  one  Quart,  and  one  Ounce  of  Cloves  j 
put  all  in  a  Bag,  with  fome  little  Weight  to 
fink  it :  Take  Scabious,  and  Agrimony,  of 
each  three  Handfuls  ;  of  the  Roots  of  Danes- 
wort  one  Handful,  Raifins  of  the  Sun  ftoned 
onfTound,  with  a  little  Ginger  :  Put  thefe 
Ingredients  into  fweet  Ale-wort  when  you 
put  in  your  Hops,  and  let  all  boil  together 
half  an  Hour  ;  then  pour  it  fcalding-hot  on 
your  Bag  of  Drugs :  When  "tis  cold  enough, 
let  it  to  work  with  Yeaft  :  When  it  has  done 
working,  flop  it  up  for  Twelve  Days,  or  a 
Fortnight  :  Hang  the  Bag  of  Drugs  in  the 


-  VelTel, 
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Veffel.  Drink  a  large  Glafs  of  this  in  the 
Morning,  and  at  Four  in  the  Afternoon,  un- 
lefs  you  find  it  works  too  much  at  firlt  ; 
if  fo,  lelTen  your  Dofe  •  but  take  it  Daily, 
^till  you  have  taken  all. 


K  E  Broom,  and  burn  it  by  itfelf,  in 


a  clean  Oven  ^  Ihift  the  Afhes  from  the 


Stalks  and  Coals  that  are  not  quite  con- 
fumed,  and  put  two  full  Pounds  of  thefe 
Afhes  into  a  two  Quart  Bottle  ;  pour  on 
Old  Hock,  'till  the  Bottle  is  up  to  the  Neck; 
take  care  'tis  not  too  full  j  if  it  has  not  room 
to  ferment,  'twill  be  apt  to  fplit  the  Bottle  : 
digeft  It  in  hot  Alhes  by  the  Fire,  or  in  the 
‘  Sun,  and  fhake  it  often  ;  when  it  has  flood 
three  or  four  Days,  pour  off  a  Quart  of  the 
clear  Lye  :  If  it  is  not  perfedly  fine,  decant 
again  and  again,  'till  it  is  fo  ;  fill  up  your 
Bottle  again  with  Hock,  and  do  as  before, 
'till  all  the  Strength  of  the  Afhes  be  out. 
Drink  this  firfl,  and  at  four  or  five  in  the 
Afternoon  ;  continue  it  for  fome  time,  and 
'twill  carry  off  the  Dropfical  Humours  ; 
While  you  take  it,  let  the  Meat  you  .eat  be 
dry  roafled  ;  and  your  Drink,  flrong  Ale  or 
Wine. 
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For  the  Dropfy. 


■J^  I  X  four  Ounces  of  Syrup  of  Elder- 
XvA  berries,  with  two  Ounces  of  Oil  of 
Turpentine,  incorporate  them  well  together  ; 
and  take  one  large  Spoonful  of  this  Mixture^ 
firft  and  laft,  for  a  Fortnight. 

-Note^  That  Sea-bisket,  and  New  E^hns 
of  the  Sun  (if  they  can  be  had)  eaten  con- 
ftantly,  inftead  of  Suppers,  have  cured  that 
Diftemper  without  Phyfick  :  Efpecially  if  the 
Party  can  refrain  from  fmall  Liquors. 


-4 


For  ^  the  Jaundice. 

CUT  off  the  Top  of  a  x^mY-Orange,  and 
take  out,  as  well  as  you  can,  the  mid¬ 
dle  Core  and  Seeds,  without  the  Juice  ;  fill 
the  Vacancy  with  Saffron,  and  lay  the  Top 
on  again ;  then  roaft  it  carefully  without 
burning,  and  throw  it  into  a  Pint  of  White- 
wiae  :  Drink  a  quarter  of  a  Pint  faffing, 
for  nine  Days ;  it  greatly  fweetens  and  clears 
the  Blood. 
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i  ^ ?  Sweeten  the  Blood,  in  Scurvy, 

j  Jaundice,  or  any  ^ains  in  the 
Limbs. 


! 


I 

I 


A  K  E  Scurvy-grafs,  Maiden-hair,  Wild 
Germander,  Wood-lbrrel,  Fumitory, 
of  each  half  a  Handful  ;  Wild  Mercury  one 
Hatful,  Damask-Rofes  two- Handfuls  ^  put 
thefe  into  two  Quarts  of  clarify^'d  Whey  j 
let  all  ftand  ^till  "tis  fcalding  hot,  then  ftrain 
it  off*  and  drink  half  a  Pint  at  a  Draught, 
four  or  five  times  in  a  Day,  for  a  Month  or 
five  Weeks  in  the  Spring.  This  is  highly 
recommended  in  the  Gout. 


A  good  Bitter  Wine. 

'T'AKE  two  Charts  of  ftrong  White- wine, 
infufe  in  it  one  Dram  of  Rhubarb,  a 
Dram  and  half  of  Gentian-root,  Roman 
Wormwood,  Tops  of  Carduus,  Centaury, 
Camomile-flowers,  of  each  three  Drams, 
Yellow  Peel  of  Oranges,  half  an  Ounce  ; 
Nutmegs,  Mace,  and  Cloves,  of  each  one 
1  Dram  ;  Infufe  all  thefe  two  Days  and  Nights  j 
ftrain  and  drink  a  Glafs  falling,  and  an 
Hour  before  Dinner,  and  Supper  ;  Add 
Filings  of  Steel  (if  "tis  proper)  two  Ounces. 

i 
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A  ^leafant  and  Safe  Medicine^  for  the 
Yellow  Jaundice. 


Roast  a  large  Lemon  'till  'tis  fofr,^ 
take  care  it  do  not  bi;eak  ;  cut  it 
and  fquceze  it  (while  'tis  very  hot)  upon 
a  Dram  of  Turmerick  flic'd  or  grated,  and 
half  a  Dram  of  Saffron  ;  pour  upon  ^efe 
Ingredients  a  Pint'  of  good  White-wine  :  Let 
all  infufe  one  Night  ;  and  in  the  Morning 
fading,  take  a  quarter  of  a  Pint  of  this  Li¬ 
quor  ;  fw^eeten  it  to  your  Tafte  with  Sugar- 
candy  ;  or  if  your  Stomach  can  bear  it,  the 
Sugar-candy  may  be  omitted  ;  repeat  this  for 
four  Mornings,  or  longer  if  you  have  Occa- 
fion.  'Tis  for  the  mod  Part  a  certain  Cure. 


1 


For  the  Stone. 

A  S  H,  dry,  and  very  finely  powder, 
the  inner  Skin  of  Pigeons-Gizzards  : 
Take  as  much  as  will  lie  on  a  Shilling  of  this 
Powder,  in  a  Glafs  of  White-wine.  This  does 
very  often  give  Eafe  in  racking  Pain. 


Another  for  the  Stone.  ’ 

R  Y  and  powder  the  Haw-thorn  Ber- 
lies,  and  take  as  much  as  will  lie  on, a 
Shilling  in  a  Glafs  of  White- wine  :  Tl^s  has 
done  great  Cures,  by  condant  taking  ;  it 

may 
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may  be  taken  in  Ale,  if  you  cannot  have 
Wine ;  the  Virtue  is  in  the  Berry,'  and  has 
been  experienc’d  to  the  great  Eafe  of  many 
poor  People,  in  Ale  as  well  as  Wine  ;  but 
.  the  laft  is  bqft  :  And  a  Poflet-Drink  - turn’d 
with  Whitc-^Kvine,  is  a  proper  Vehicle  for  it; 
taking  it  Falling,  or  when  in  Pain, 

An  excellent  Drink  in  the  Gout  or 

Rheunfiatifm. 

'  A  K  E  fix  Ounces  of  Saflafras  ;  Sarfa- 
parilla,  and  China,  of  each  four  Ounces ; 
Liquorice  and  Anifeeds,  of  each  two  Ounces ; ' 
Sage  of  Virtue,  half  a  Handfiil  ;  Candy’d 
Eringo-root,  two  Ounces  ;  Raifins  and  Figs, 
of  each  half  a  Pound  :  Put  all  thefe  into  four 
Quarts  of  Water  ;  let  it  infufe  over  a  flow 
hire,  ’till  one  third  is  wafted.  Strain  and- 
drink  it  conftantly,  to  fweeten  the  Blood. 

A  good  Mouth- Water,  to  he  usd  Tiaily 

in  the  Scurvy. 

^1^  A  K  E  half  a  Handful  of  Red-rofe- 
^  Leaves,  three  Ounces  of  Black-thorn 
Bark  flic’d,  a  bit  of  Allom ;  boil  thefe  in  a 
Pint  of  Claret,  and  as  much  Water,  ’till  a 
third  is  wafted  ;  then  put  in  the  Peel  of  one 
&z;//-Orange,  a  Handful  of  Scurvy-grafs,  and 
as  much  Powder’d  Myrrh  as  will  lie  on  a 
Shilling  ;  ftir  all  together,  and  let  it  boil  up; 
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then  ftrain  it,  and  hold  a  Mouthful  as  long 
as  you  can,  once  or  twice  a  Day  ;  It  fallens 
loofe  Teeth,  and  makes  the  Gums  grow  up 
to  the  Teeth. 

A  Gargle  yor  a  Sore  Throat. 

Take  plantain,  and  Red-Rofe  Water, 
of  each  half  a  Pint  ;  the  Whites  of 
Eggs  beat  into  W  ater,  four  Spoonhils ;  Juice 
of  Houfe-leek,  frelh  beat,  four  Spoonfuls  ;  as 
much  of  the  W ater  in  which  Jews-Ears  have 
been  boif  d  ;  twenty  drops  of  Spirit  of  Vitriol, 
and  an  Ounce  of  Honey  of  Rofes. 

For  a  Canker  in  the  Mouth  or  Gums. 

I X  forty  drops  of  Spirit  of  Vitriol,  in 
an  Ounce  of  Honey  of  Rofes ;  Keep 
the  fore  Place  always  moift  with  this  Mix¬ 
ture  *  and  "tis  a  certain  Cure. 

A  Gargle  in  the  Palfey. 

O  U  T  a  large  Spoonful  of  Muftard-feed, 
^  bruis'd,  into  a  Pint  of  White- wine ;  drop 
in  Spirit  of  Vitriol,  to  make  it  lharp  ;  and 
walh  your  Mouth  often  in  a  Day,  hold 
it  as  long  at  the  Root 'of  your  Tongue,  as 
you  can  endure  it  at  a  time. 


Jnother 
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Another  Gargle  in  the  Palfey. 

pOUR  a  Quart  of  boiling  Water  upon  a 
very  large  Handful  of  Lavender-flowers  * 
let  it  Infufe  in  the  Afhes,  ’till  ’tis  very  ftrong ; 
ftrain  it,  and  add  a  Spoonful  of  Vinegar,  a 
Spoonful  of  Hungary-water,  and  a  Spoonful 
of  Honey.  Walh  your  Mouth  often  with 
this  ;  it  is  a  very  good  Gargle.  * 


npO  one  Quart  of  Claret,  put  an  Ounce  of 
.  Bole-armoniac,  half  an  Ounce  of  Myrrh, 

ope  Dram  of  Allom  ;  Salt  of  Vitriol,  ten 
Grains  ;  an  Ounce  of  Hungary- Water,  and 
two  Ounces  of  Honey  of  Rofes  ;  when  thefc 
have  flood  in  a  warm  Sun,  or  near  the  Fire 
for  three  Days,  fet  it  by  to  fettle  ;  and  pour  a 
Spoonful  of  it  into  a  Tea-cup  of  Water,  with 
which  wafh  your  Teeth  ;  It  prefer ves  them 
found,  and  makes  them  white. 

To  dean  very  foul  Spotted  Teeth. 

A  K  E  a  Skewer  very  fharp  at  one 
end,  over  which  wind  a  bit  of  fine 
Rag,  tie  it  on  very  hard,  and  cut  it  very 
fharp,  that  it  may  be  like  a  fine  Pencil  for 
Painting ;  dip  this  in  Spirit  -of  Salt,  take  it 
out  immediately,  and  dip  it  then  into  a  Cup 
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of  fair  Water,  in  which  hold  it  for  a  Mo¬ 
ment  ;  with  this  Rag  fo  carefully  wet,  rub 
•  your  Teeth,  and  take  care  you  do  not  touch 
your  Lips  or  Gums  *  have  a  Cup  of  cold  Wa¬ 
ter  ready  to  wafh  your  Mouth,  that  the 
Rag  has  not  been  dip'd  in  :  with  this  you 
may  make  any  furr'd  Teeth  as  white  as 
Snow ;  but  you  mull  not  ufe  it  often  or 
carelelly.  When  they  are  once  thus  clean’d, 
the  Claret-walh  will  prclerve  them  lb. 

A  Mucilage  in  a  Sore  Throat¬ 

'll  AKE  four  Drams  of  Quince-feed,  de- 


cod  it  in  a  quarter  of  a  Pint  of  Role  or 
Plantain-water,  "till  "tis  a  llrong  Jelly  ;  add 
a  Spoonful  of  the  White  of  an  Egg  beat  to 
Water  5  and  fweetfen  it  with  Syrup  of  Mul¬ 
berries  or  Rasberries. 

To  Cure  a  Cough  and  Shortnefs  of 


Breath. 


AKE  Elecampane-roots,  and  boil  them 


very  tender  and  pulp  them  line  through 
a  Sieve  ;  take  their  weight  in  the  Pulp  of 
coddled  Pippins ;  if  you  have  a  Pound  weight  of 
both  together,  boil  it  in  a  Pint  and  half  of 
clarify’d  Honey,  for  half  an  Hour  ;  then 
take  one  Ounce  of  Powder  of  Liquorice,  and 
as  much  Powder  of  Anifeeds ;  mix  all  well 
together,  and  take  a  Dram  Morning  and 


Night, 
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Night,  and  in  the  Afternoon  ;  'TIs  an  ex¬ 
cellent  Medicine  in  an  Afthma.  •  • 

Another  for  a  Cough. 

O  OAST  a  large  Lemon  very  carefully 
without  burning  ;  when  'tis  thorough 
hot,  cut  and  fqueeze  it  into  a  Cup,  upon 
three  Ounces  of  Sugar-candy  finely  powder'd ; 
take  a  Spoonful  whenever  your  Cough  trou¬ 
bles  you  ;  'Tis  as  good  as  'tis  pleafant. 

For  the  fame. 

A  K  E  two  Ounces  of  Syrup  of  Poppies, 
^  as  much  Conferve  of  Red  Rofes  ;  mix 
and  take  one  Spoonful  for  Three  Nights, 
when  going  to  Reft, 

For  the  fame^  ^ith  a  Hoarfenefs. 

Q  Y  R  U  P  of  Jujubes  and  Althea,  of  each 
two  Ounces,  Lohoch  Sanans  one  Ounce  j 
Saffron  and  Water-flag  powder’d,  of  each  a 
Scruple :  Lick  it  off  a  Liquorice-ftick  when 
you  cough. 


For 


4 
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■  For  a  Hoarfenefs. 

Take  every  Night,  going  to  Reft,  half 
a  Pint  of  Mum,  as  warm  as  you  can 
drink  it  at  a  Draught,  for  three  Nights  to¬ 
gether. 

V 

Foir  a  Hooping-Cough,  ^ery  good. 

Take  a  Quart  of  Spring- water,  put  to 
it  a  large  Handful  of  Chin-Cups  that 
grow  upon  Mofs,  a  large  Handful  of  unfet 
HylTop  ;  boil  it  to  a  Pint ;  ftrain  it  off*,  and 
fweeten  it  with  Sugar-candy.  Let  the  Child, 
as  oft  as  it  coughs,  take  two  Spoonfuls  at  a 
time. 


For  a  Cough. 


Ti^AKE  a  ftrong  Tea  of  Ale-hoof,  fweeten 
it  with  Sugar-candy,  pour  this  upon  a 
white  Toaft,  well  rubbed  with  Nutmeg,  and 
drink  it  Firft  and  Laft. 


For  a  Confumptivc  Cough. 


A  K  E  half  a  Pound  of  double-refin'd 
Sugar  finely  beat  and  fifted,  wet  this 
with  Orange-flower  Water,  and  boil  it  up  to 
a  Candy-height  ;  then  ftir  in  an  Ounce  of 
Cafiia-Earth  finely  powder'd,  If  you  love 

Per-*? 


/ 
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Perfume,  a  Grain  of  Amber-greefe  does  well ; 
drop  it  in  little  Cakes  on  a  Mazareen  that 
has  been  butter'd,  and  wip'd. 

This  has  cured  thofe  that  have  fpit 
Blood. 

A  very  good  Pedoral  Drink  for 

the  fame. 

Take  Qiutch-grafs-roots,  two  Ounces, 
Eringo-roots  one  Ounce,  Loris  two 
Drams,  Hart's-horn  one  Ounce,  Raifins  ftoned 
two  Ounces,  fix  Figs,  one  Spoonful  of  Pearl- 
Barley,  Colts-foot  and  Sage  of  Jerufalem,  of 
each  one  Handful  :  boil  thefe  in  three  Pints 
of  Water  'till  a  third-part  is  wafted ;  ftrain  it, 
and  diifolve  therein  two  Drams  of  Sal-pru¬ 
nella,  and  one  Ounce  of  Syrup  of  Violets. 
Drink  a  quarter  of  a  Pint  often,  when  you 
cpugh,  or  are  dry. 

Pills  for  Shortnefs  of  Breath. 

TA  K  E  a  quarter  of  an  Ounce  of  Powder 
of  Elecampane-root,  half  an  Ounce  of 
Powder  of  Liquorice,  as  much  Flower  of 
Brimftone,  and  Powder  of  Anifeed,  and  two 
Ounces  of  Sugar-candy  powder'd  ;  make  all 
into  Pills  with  a  fufHcient  Quantity  of  Tar  : 
Take  four  large  Pills  when  going  to  Reft. 

This  is  an  incomparable  Medicine  for  an 
^Jlhma. 


Another 
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Another  for  the  fame, 

ILT  A  L  F  a  Pint  of  the  Juice  of  Stinging 
Nettles  ;  boil,  and  fcum  it,  and  mix  it 
up  with  as  much  clarify'd  Honey  :  Take  a 
Spoonful  Firft  and  Laft.  It  has  done  mighty 
Cures. 


For  an  Afthma. 


HylTop^water,  and  Poppy-water, 
^  of  each  five  Ounces  :  Oxymel  of  Squils 
three  Ounces,  Syrup  of  Maiden-hair  one 
Ounce :  Take  one  Spoonful  when  you  find 
any  Difficulty  of  Breathing. 

good  Drink  in  a  Confumption. 


AKE  of  St.  John’s- wort,  the  Great 


Daily-flowers  ( called  Ox-eyes)  and 
Scabious,  of  each  two  Handfuls  ;  boil  thele 
in  a  Gallon  of  Spring-water,  ’till  half  be 
wafted  ;  then  ftrain  it,  and  fweeten  it  with 
clarify’d  Honey  to  your  Tafte:  Take  a  quar¬ 
ter  of  a  Pint  of  this  in  half  a  Pint  of  New 
Milk  ;  make  your  Liquor  juft  fo  warm  ;  and 
take  it  in  a  Morning,  and  at  Four  in  the 
Afternoon. 

This  Drink  is  highly  recommended,  and 
that  too  upon  long  Experience. 


A  Pow- 
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A  Powder  for  a  Confumption. 

A  K  E  twelve  Dozen  of  the  fmalleft 
Grigs  you  can  get,  wipe  them  very- 
clean  ;  bake  them  in  a  well-glazed  Pan  all 
Night  ;  fet  it  into  the  Oven  again  etill  they 
are  dry  enough  to  Powder  5  then  make  them 
into  a  very  fine  powder,  and  take  as  much  as 
will  lie  on  a  Half-Crown,  three  times  a  Day, 
drinking  with  it  a  Glafs  of  Old  Malaga,  or 
Canary. 

^Tis  reftorative,  and  well  approv’d  by 
many  who  have  try’d  it  with  Succefs. 

For  Sweating  in  the  Night,  in  a 

Confumption. 

T^RINK  a  Glafs  of  Tent,  or  Old  Malaga, 

'  with  a  Toaft,  every  Morning  early,* 
and  fleep  an  Hour  after  it. 

This  is  good  for  Confumptive  Perfons, 
or  fuch  as  are  Weak,  in  recovering  a  long 
Sicknels. 

For  a  Shortnefs  of  Breath; 

A  K  E  Flower  of  Brimftonc,  and  Ele- 
*  campane-root  finely  powder’d,  of  each 
I  an  equal  quantity ;  mix  this  into  an  Eleftuary 
with  clarify’d  Honey,  and  take  it  whenever 
you  cough,  or  find  it  difficult  to  breathe. 

Fof^ 
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For  an  Afthmaj  Incomparable. 

Take  juice  of  Hyflbp,  Juice  of  Ele- 
campane-root,  of  each  one  Pound ;  boil 
thefe  to  a  Syrup,  with  double  their  weight 
in  Honey  or  Sugar-candy  :  Take  one  Spoon¬ 
ful  of  this  Syrup,  in  two  Spoonfuls  of  Hyflbp- 
water,  and  one  Spoonful  of  compound  Briony- 
water ;  take  this  three  times  a  Day. 

For  a  Cough  and  Shortnefs  of  Breath. 

A  K  E  Elecampane-roots,  one  Ounce  ; 
Saffron,  a  quarter  of  an  Ounce ;  Ground- 
Ivy  and  Hyflbp,  of  each  one  Handfiil ;  boil 
this  in  two  Quarts  of  Water,  ^till  ^tis  above 
half  confunied ;  ftrain  it  out,  and  fweeten  it 
with  Sugar-candy,  and  take  three  Spoonfuls 
often. 

Another  for  the  fame. 

OYRUP  of  Garlick  two  Spoonfuls,  or 
^  the  Cloves  of  Garlick  preferv'd  ;  either 
of  them  very  good  ;  but  if  the  Breath  be 
very  bad,  ftis  beft  to  lofe  nine  or  ten  Ounces 
of  Blood,  if  the  Patient  can  bear  it,  before 
you  begin  to  take  fb  hot  a  Medicine. 


Jmthtr 


. 
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Another  for  the  fame. 

Take  one  spoonful  of  Linfeed-Oil  new 
drawn,  Firft  and  Laft  ;  This  is  good 
in  a  Plurifie,  or  any  other  Cough  ;  and  may 


be  ufed  fafely  at  any  Age. 


Dry  the  Leaves  of  Box-Tree  very  well, 
and  powder  them  fmall ;  and  give  the 
Child  of  this  fine  Powder,  in  all  its  Meat 
and  Drink,  that  it  can  be  difguifed  in  :  ^Tis 
excellent  in  that  Diftemper. 

« 

An  admirable  Eleduary  for  a 


AKE  Syrup  of  Hore-hound,  Ground- 


^  Ivy,  and  white  Poppy,  of  each  one 
Ounce;  Crabs-eyes,  one  Dram;  and  Sperma¬ 
ceti,  half  a  Dram ;  mix  and  beat  thefe  very  fine, 
arid  take  a  little  Spoonful  when  your  Cough 
is  troublefome,  and  at  going  to  Reft. 


For  the  Pleurifie. 


'^AKE  Broom-tops,  Dandelion,  Red-Pop- 
^  pies,  and  Hyffop,  of  each  two  Handfuls 
flired  ;  Flax-feed  bruisM,  two  Ounces  ;  four 
Ounces  of  frefh  Orange-peel,  and  nine  large 


Balls 


I 
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Balls  of  frelh  Stone-horfe-dung  ;  to  thefe  In¬ 
gredients,  put  a  Gallon  of  Milk,  and  diftil  it 
in  a  cold  Still  ;  'Tis  an  incomparable  Water, 
and  may  be  drank  freely  of.  '  If  you  think  it 
too  cold,  add  a  Spoonful  of  Sack  or  White- 
wine,  in  every  Glafs. 

Another. 

Make  a  Polfet-Drink  pretty  clear, 
with  fmall  Ale  and  White- wine  y  and 
to  a  Quart  of  that,  put  three  Balls  of  Horfe- 
dung,  and  one  Ounce  of  Angelica-feeds ;  let 
it  infufe  three  Hours  ;  Strain  and  drink  of¬ 
ten,  half  a  Pint  at  a  time  :  This  has  the 
fame  Virtue,  and  is  fooner  prepared  ;  but  ^tis 
fo  very  naufeous,  that  many  Stomachs  can¬ 
not  bear  it. 

An  excellent  Water  for  the  Stone- 

Cholick. 

pUT  four  Pounds  of  Haw-berries  bruisM, 
into  four  Quarts  of  ftrong  White- wine  ; 
let  it  fteep  twenty-four  Hours  ;  then'  draw 
off,  in  a  cold  Still,  two  Quarts  of  very  ftrong ; 
and  what  runs  after,  keep  by  itfelf :  A  quar¬ 
ter  of  a  Pint  of  the  Strongeft,  has  given  Eale 
in  very  bad  Fits  at  once  taking  ;  but  if  it 
comes  up,  you  muft  repeat  i^  ^till  it  does 
ftay. 

For 


\ 
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For  the  Cholick. 


CLICK  one  Ounce  of  the  very  beft  Rhli^ 
^  barb  you  can  get,  into  a  Quart  of  Sack  ^ 
iet  It  inflife  twelve  Hours  at  leaft,  then  drink 
four  large  Spoonfuls^  and  fill  your  Bottle  up 
again  :  Drink  this  (^antity  once  a  Day  for 
fix  Weeks  or  two  Months  at  leaft  ;  when 
your  Rhubarb  has  loft  its  Virtue,  you  muft 
put  frefhi  This  has  cured  fbme  People^  who 
could  not  find  Eafe  in  Opiats,  nor  the  Bath ; 
it  muft  be  Conftantly  continued,  till  the 
Bowels  and  Blood  are  ftrengthened  ;  It  has 
done  fuch  miraculous  Cures^  where  even 
Laudanum  could  riot ;  that  "tis  impoffible  to 
praife  it  lb  much  as  it  deferves. 

I  do  therefore  advife  every  Perfon  fd 
afflidcd,  for  their  own  fakes,  to  make  the 
harmlefs  Kxperintcnt. 

For  the  Cholicki 


'T^AKE  a  Quart  of  Double-ftlird  AnL 
^  feed-water  ;  infufe  in  it  one  Ounce  of 
Hirapicra  ;  ftop  it  very  clofe,  and  keep  it 
near  a  Fife,  where  it  rriuft  ftarid  fome  Days  ; 
I  fliake  the  Glafs  twice  every  Day  :  Take  three 
or  four  Spoonfuls  of  this  in  a  Fit,  when  ’tis 


j  new  ;  lefs  will  fervcj  after  it  has  flood  a  Yea? 


or  two. 


For  a  Convulfive-Cholick. 


^1 "  A  K  E  Yellow  tranlparent  Amber, 
■■■  grofly  powder’d ;  Ginger  mineed  j  mijt 

L  and 
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and  fill  a  Pipe,  fmoke  three  or  four  while  In 
Pain,  and  always  going  to  Reft. 

Another  for  the  Cholick. 

T>OIL  four  Spoonfuls  of  right  good 
^  Ufquebaugh,  in  half  a  Pint  of  Ale,  flice 
in  a  little  Ginger,  and  fweeten  with  Syrup  of 
Rhubarb  :  This  is  a  pretty  certain  Cure,  and 
feldoni  fails  to  giv^e  prefen t  Eafe. 

For  the  Cholick. 

HP  AKE  the  thin  Peel  that  comes  off  the 


Kernels  of  a  ripe  Wallnut  dry"d  and 
beat  to  Powder  ;  the  thin  yellow  Peel  of 
Orange  powder'd  ;  of  each  a  like  Quantity  ; 
mix  in  a  Cup  of  hot  Ale,  and  drink  it  up. 
A  fmall  Spoonful  of  the  Powders,  mix'd,  is  a 


Tofe. 


For  a  Stitch  in  the  Side, 

AKE  Powder  of  Angelica-feed,  and  a 


large  Acorn  dry'd  and  powder'd,  of 
each  a  like  Quantity  ;  drink  after  it  a  Glafs 
of  Black-Cherry  Water. 

A  Poflet  Drink  a  Cough. 
npAke  one  Handful  of  Hyflbp,  four  Sprigs 


of  Minth,  as  much  Savoury  and  Ange¬ 
lica,  one  Handful  of  fton'd  Raifins,  and  twelve 
Figs  ;  infufe  all  thefe  in  three  Pints  of  clear 
Poffet-drink  ;  add,  when  ftrain'd,  one  Ounce 
of  Syrup  of  Maiden-hair,  as  much  Syrup  of 
Violets  •  drink  often. 
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^0  Cure  Deafnefs. 

AKE  clean  fine  black  Wooll,  and  dip  it 


in  Civet,  put  it  into  the  Ear ;  as  it  dries^ 
which  in  a  Day  or  two  it  will,  dip  it  again  ; 
and  keep  it  moiften'd  in  the  Ear  for  thre^ 
Weeks  or  a  Month; 


Another. 


A  K  E  an  equal  Quantity  of  good  Hun>^ 


gary  Water,  and  Oil  of  bitter  Al¬ 
monds,  beat  them  together  ;  and  drop  three 
Drops  in  the  Ears  going  to  Bed  ;  ttop  them 
with  black  Wooll,  and  repeat  this  nine  Nights  . 
at  leaft* 

Another  for  a  Pain  in  the  Ear. 

H  E  Juice  of  Mountain  Sage,  Oil  of 


Fennel,  Oil  of  bitter  Almonds,  Oil  of 
Olives ;  take  an  equal  Quantity  of  each,  and 
mix  them  well  together ;  Drop  into  the  pained 
Ear  three  Drops,  for  three  Nights*  ^Twill 
eafe  and  draw  out  any  Impofthume,  if  that 
be  the  Caufe. 

For  a  Pain  in  the  Ear. 

AKE  half  a  Pint  of  Claret,  a  qiiarter 
of  a  Pint  of  Wine- Vinegar  5  put  in 
Sage,  Rue,  and  Rofem^y  ;  let  it  boil  up  • 
put  it  into  a  new  Mug,  and  hold  your  Ear 
clofe,  fo  that  the  Steam  may  be  fure  to  go 
in  ;  As  it  cools,  heat  it  again  and  again  ;  and 


L  a 


when 
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when  the  Strength  is  pretty  well  wafted,  wrap 
your  Head  very  warm,  and  go  into  Bed. 

For  a  violent  Cholic-Pain  in  the  Side. 


TV/f  I X  an  equal  Quantity  of  Spirit  of  La- 
vender,  Spirit  of  Sal-Armoniac,-  and 
Hungary-'WztQii ;  rub  it  in  with  a  very  hot 
Hand,  and  lay  a  Flannel  on  as  hot  as  you 
can  bear  it.  Repeat  this  often. 

For  a  Blow  or  Hurt  in  the  Eye. 

T5  EAT  the  Leaves  of  Eye-bright  with  a 
^  rotten  Apple  ;  lay  it  on  the  Eye  as  a 
Poultis  :  Repeat  it  as  it  grows  dry.  I  think 
the  Juice  of  the  Eye-bright  is  bell. 

A  certain  Remedy  to  take  Fire  out  of 

a  Burn. 


TDEAT  an  Apple  with  Sallad  Oil,  'till  "tis  a 
^  Poultis  pretty  foft ;  bind  it  on  the  Part  ; 
and  as  it  dries,  lay  on  frelh.  You  mull  be 
fure  to  pare,  core,  and  beat  your  Apple  w^ll, 
for  fear  of  breaking  the  Skin  of  the  Burn  : 
But  if  the  Skin  be  off,  there  is  not  any  thing 
in  Nature  fo  fure  to  take  out  the  Fire. 


An  excellent  Ointment  for  a  Pain  in 

the  Side. 


Beat  two  Ounces  of  Cummin-feed  very 
fine  ;  fift  it,  and  put  to  it  two  Spoonfuls 
of  Capon-greaie,  ^and  two  Spoonfuls  of  Lin- 
fced-Oil  5  make  it  hot  over  the  Fire,  and 

anoint 
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anoint  the  Side  with  it  :  Dip  a  Flannel  in  the 
Ointment,  and  lay  it  on  as  hot  as  you  can 
endure  It. 


For 


F  T  E  R  Bleeding  once  or  twice,  as  there 


^  ^  is  Occafion,  let  the  Patient  take  an  Ounce 
of  Linfeed-Oil  new  drawn fweeten  it  with 
Syrup  of  Lemons ;  ftiake  them  together  ^till 
they  mix,  and  let  this  Qiiantity  be  taken 
every  four  Hours :  At  going  to  Reft,  let 
them  take  thirty  Grains  of  G^7/?^>/g-;7-Powdcr, 
with  a  compofing  Draught.  They  muft  for¬ 
bear  Malt-drink  ;  and  take  care  they  do  not 
catch  cold. 

This  has  done  great  Cures,  when  taken  in 
time,  and  will  prevent  the  Diftemper  falling 
upon  the  Lungs. 


For  a  Loofenefs. 


'AKE  a  quarter  of  an  Ounce  of  Hipe- 
cacoanna,  decoft  it  in  an  equal  Qiiantity 
of  Claret  and  Water  j  let  it  boil  from  a  Quart 
to  lefs  than  a  Pint  ;  ftrain  it,  and  add  one 
Spoonful  of  Oil ;  give  it  in  a  Qlyfter  to  the 
Party  afflifted.  Jf  the  Patient  is  weak,  or  a 
Child,  ypu  muft  infufe  lefs  of  the  Root  ;  two 
Drams  being  a  full  Quantity  for  a  ftrong  Man. 

It  has  cured  the  moft  violent  lllnefs  of 
that  fort,  and  was  recommended  on  the  Ex-r 
perience  of  a  worthy  and  ingenious  Phy- 
ucian. 


The 
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^he  hejl  Way  of  lomning  Claret  for  a 

Loofenefs. 


AKE  a  large  Qiiart-Bottle  that  will  hold 


more  than  a  Qiiart  of  Wine ;  put  to  that 
Quantity  half  an  Ounce  of  Cinnamon,  four 
large  Blades  of  Mace,  and  a  large  Nutmeg 
fliced  5  put  a  Cork  into  the  Bottle,  to  keep 
In  the  Steam,  but  don't  flop  it  clofe  or  hard, 
for  fear  of  breaking :  Set  this  Bottle  of  Wine 
and  Spice  into  a  Skellet  of  cold  W'ater,  and 
let  it  fimmer  'till  the  Wiiie  is  a  little  wafted  ; 
fweeten  it  \yith  Loaf-Sugar,  and  drink  often, 
if  the  Patient  have  a  cold  decay'd  Stomach, 
and  no  Fever. 

For  a  Loofenefs. 

IT  AKE  an  Ounce  of  Cinnamon,  and  as 


^  much  Ginger  *  llice  both  fmall,  and 
llrew  it  on  a  Chafing-difh  of  Coals,  over 
which  let  the  Patient  fit  as  long  as  the  Fumo 
lafts. 


For  a  Loofenefs, 


AKE  three  large  Nutmegs,  and  the 


weight  of  them  in  Cinnamon  ;  grate 
and  beat  the  Spice  extremely  fine ;  make  it 
into  a  moift  Pafte  with  new-lay'd  Eggs, 
dry  them  in  little  Cakes,  in  a  Shovel,  over 
a  gentle  Fire  ;  Eat  the  bignefs  of  a  Half 
Crown,  firft  and  laft,  and  at  Four  in  the 


% 
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Another  for  ^  Loofenefs. 

Take  a  Qimrt  of  new  Milk,  and  fet  it 
on  the  Fire  'till  it  boil  ;  then  fcum  it, 
and  let  it  boil,  and  fcum  it  again,  as  long  as 
any  Scum  rifes  ;  When  'tis  almoft  cold,  to 
the  clear  Milk  put  two-penny-worth  of 
Aqua-Vitas,  and  let  it  Hand  :  'twill  jelly, 
and  keep  (in  a  cool  VelTel  and  Place)  two 
or  three  Days.  It  has  done  great  Cures. 

Cinnamon-Water  for  a  Loofenefs  and 

Fever. 

TJOIL  a  Pound  of  Pearl-Barley,  and  fix 
^  Ounces  of  Plantain-Seed,  in  fix  Quarts 
of  Water  ;  when  both  are  tender,  pour  it 
upon  eight  Ounces  of  Cinnamon  :  Let  it  in- 
fufe  all  Night,  and  next  Day  draw  it  off  in 
a  cold  Still :  Let  the  Patients  drink  of  this 
as  often  as  they  pleafe  ;  If  they  like  it  fweet, 
put  in  double-refin'd  Sugar. 

For  a  Loofenefs  and  Gripes. 

TWf  IX  up  twenty  Grains  of  Rhubarb,  three 
Drops  of  Oil  of  Cinnamon,  and  three 
Drops  of  Oil  of  Juniper,  in  near  a  Dram  of 
good  LewVc-Treacle ;  make  it  into  a  Bolus,  and 
take  it  all  over  Night.  Next  Morning,  in 
the  working,  drink  warm  Poffet-drink  in 
which  Mallows  have  been  infus'd. 

This  has  done  great  Cures,  when  the  Di- 
ftemper  has  been  very  dangerous. 

L  4  Another 
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Another  for  a  Loofenefs  and  Gripes. 

TTNfufe  a  Pound  of  Poppies,  in  half  a  Pint  of 
Spirit  of  Wine  :  Take  a  large  Spoonful 
pf  this  Liquor,  with  fix  Drops  of  Oil  of  Ju-» 
niper,  in  a  Glafs  of  BlackrCherry  Water, 
fweeten'd  with  double-refin'd  Sugar.  "Twill 
give  Eafe  in  extreme  Pain  and  Torture. 

NoU^  You  muft  mix  your  Oil  with  the  pow¬ 
der'd  Sugar  before  you  put  it  into  the  Liquor, 
pr  'twill  fwirn  on  the  Top^  and  not  mix. 


For  the  fame. 


PUT  a  large  Spoonful  of  good  Plantain-feed 
^  into  half  a  Pint  of  Spring- water  ;  boil  it 
half  away,  and  ftrain  it  put ;  fweeten  it  with 
double-refin'd  Sugar,  and  drink  it  all. 

It  often  cures  at  once  ‘  but  muft  be  re¬ 
peated,  if  there  be  Occafion. 


•  To  help  a  Hot  and  Coftive  Habit  of 

Body, 

PRe^^rve  green  Wallnuts  before  the  Shell 
is  hard,  4fter  they  have  lain  a  Day  and  a 
Night  in  Water,  firft  prick'd  full  of  Holes  ; 
boil  and  Ihift  the  Water  often,  till  they  are 
tepder  j  ftick  in  each  a  bit  of  candy'd  Orange- 
peel,  and  tajee  their  weight  in  a  fweet  Lisbon 
Sugar  j  bojl  th,eni  up,  and  take  two,  three, 
pr  four  of  thefe  wheu  going  to  reft. 

They  are  a  gentle,  wholefome,  and  cer-^ 
t  ain  Purge. ' 

Another^ 
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« 

Another. 


Distill  a  Qiiantity  of  Wopd-forrel 
Water  in  the  Spring,  and  fweeten  it 
with  Syrup  of  Violets  :  An  Ounce  of  Syrup 
to  a  quarter  of  a  Pint  of  Water  is  a  Dole  for 
any  Body,  and  may  be  fafely  taken,  even  in 
a  Fever,  or  Lying-in  :  A  lels  Quantity  for  a 
Child. 

Another. 


O  O  A  S  T  E  D  Apples ,  with  Carraway- 
Comfits,  eaten  conftantly  every  Night, 
has  been  the  Method  &fa  Gentleman  of  Four- 
fcore,  who  has  hardly  ever  taken  other  Phy- 
fick,  or  omitted  this  for  Fifty  Years,  and  never 
felt  the  Gout,  or  Stone,  or  any  other  Diftem- 
per  incident  to  old  Age. 

Another. 

TJOIL  a  few  Mallows  in  one  Porringer  of 
Water-gruel;  ftrain  it  out,  and  inftead 
of  Salt,  put  in  a  Pugil  of  Cream  of  Tartar  : 
Let  this  be  you!  Morning's  Draught. 

Another* 


ONE  Spoonful  of  Syrup  of  Peach-Bloflbms, 
taken  in  a  Glafs  of  the  Water  diftill'd 
from  the  Leaves,  or  in  which  the  Leaves  and 
Worm-feed  have  been  decoded,  is  a  moft 
fafe  and  certain  Medicine  for  the  Worms  in 
(Children. 


AD- 


-T'jr- 


ADDITIONS  to  Part  I. 


To  make  Catchup  that  will  keep  good 

Twenty  Tears. 

A  K  E  a  Gallon  of  ftrong  Stale-Beer, 
one  Pound  of  Anchovies  walh^d  and 
clean’d  from  the  Guts,  half  an  Ounce 
of  Mace,  half  an  Ounce  of  Cloves, 
a  quarter  of  an  Ounce  of  Pepper,  three  large 
Races  of  Ginger,  one  Pound  of  Shallots,  one 
Quart  of  flap  Mulhrooms,  well  rubb’d  and 
pick’d  •  boil  all  thefe  over  a  flow  i  ire,  till  ’tis 
half  wafted,  then  ftrain  it  thro’ a  Flannel-bag; 
let  it  ftand  till  ’tis  quite  cold,  then  bottle,  and 
flop  it  very  clofe.  This  is  thought  to  exceed 
what  is  brought  from  huiia  ;  and  muft  be  aF 
lowed,  the  qjoft  agreeable  Reliih  that  can  be 
given  to  Filh-Sauce.  One  Spoonful  to  a  Pint 
of  melted  Butter,  gives  Tafte  and  Colour, 
above  all  other  Ingredients. 

Note^  That  the  ftronger  and  ftaler  .the 
Beer  is,  the  better  the  Catchup  will  be. 

To  make  Catchup  of  Muflhrooms. 

Take  a  Stew-pan  full  of  the  large  flap 
Mulhrooms,  and  the  Tips  of  thofe  you 

wip^ 
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wipe  for  Pickling ;  fet  icon  a  flow  Fire,  with 
a  Handful  of  Salt ;  they  will  make  a  great  deal 
of  Liquor,  which  you  mull  llrain,  and  put 
to  it  a  quarter  of  a  Pound  of  Shallots,  two  . 
Cloves  of  Garlick,  fome  Pepper,  Ginger, 
Cloves,  Mace,  and  a  Bay-leaf  ^  boil  and  feum 
it  very  well  ;  when  "tis  quite  cold,  bottle^^f 
and  Hop  it  very  clofe. 

Paris  Pyes. 

A  K  E  a  Capon  and  parboil  it  a  little  ; 
bone  and  skin  it,  then  Hired  it  ex¬ 
tremely  fine  •  flared  alfo  as  final!,  one  Pound 
of  Beef-fuet.  Beat  a  Pound  of  Blanch'd  Al¬ 
monds,  with  fo  much  Sack  and  Orange- 
flower  Water,  as  will  keep  them  from  Oil¬ 
ing.  Seafon  all  with  Nutmeg,  Cloves  and 
Mace,  a  little  Salt,  and  twice  as  much  fine 
Sugar  as  there  is  Spice  and  Salt  ;  mix  all  very 
well  together,  and  make  them  into  little  puflt 
pafl:e  Patties  to  bake  or  fry ;  before  you  dole 
them,  you  mull  lay  candy'd  Orange,  Lemon 
and  Citron-peel,  in  thin  Slices,  with  bits  of 
Marrow,  and  the  Kernels  of  Pillachia  Nuts. 

Note^  That  large  Chicken  does  as  well  as 
Capon,  and  is  an  exaft  Quantity  for  half  the 
Suet  and  Almond. 

A  Sceake  Florendine. 

/^UT  a  Neck  of  Mutton  into  Steakes,  take 
V-'  off  the  Skin  and  fome  of  the  Fat  at  the 
jhick  End  j  feafon  it  with  Pepper  and  Salt, 

put 
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put  into  the  Difh  one  Anchovy  flired  fmall, 
a  little  Nutmeg  llic'd  thin,  and  a  little 
Thyme  ftired  fine,  lay  in  the  Steakes,  and  a 
Pint  of  Oifters,  fifty  Balls  of  Forc'd-meat, 
half  a  Pint  of  Claret,  and  as  much  Water, 
cover  the  Dilh  with  a  Puff-cruft,  and  bake 


It 


Beef  Alamode,  to  eat  hot. 

AKE  the  Round  of  a  Buttock  of  Beef 


from  the  Under-fide,  let  it  be  about 
three  Inches  thick  ;  if  you  like  it  red,  let  it 
lie  a  Day  and  Night  rubb'd  over  with  Salt-^ 
Petre  ;  when  that  is  done,  take  off  the  Fat, 
and  chop  it  with  Parfly,  Thyme,  Sweet- 
marjoram,  and  a  little  Onion  (if  you  like  it) 
add  to  this  Pepper,  Salt,  Cloves  and  Mace  ; 
work  it  up  in  form  of  Saufages,  then  cut 
fome  fat  Bacon  into  Slips  of  the  fame  Thick- 
nefs,  and  cover  it  over  with  the  Salt  and 
Spice,  without  the  Herbs  ^  cut  the  Beef  into 
holes,  about  two  Inches  diftant  from  each 
other,  and  quite  through  the  Beef ;  fluff  into 
one  the  fpiced  Slips  of  Bacon,  and  into  the 
other  the  Forc'd-meat,  till  all  is  full,  jftrew 
Salt  all  over  it,  put  it  into  your  Stew-pan, 
with  half  a  Pound  of  Butter,  fet  it  on  a  quick 
Fire,  that  it  may  be  brown  and  harden  on  the 
outfide,  turn  and  flower  it,  that  both  fides 
may  be  alike  ;  then  put  half  a  Pint  of  Water 
to  it,  and  cover  it  clofe  ;  put  it  over  a  flow 
Fire,  that  it  may  flew  leifurely  feven  or  eight 


Hours  j 
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Hours;  when  it  grows  dry,  add  a  Cup  of 
Water  or  Gravy.  The  Liquor  ^tis  ftew’d  in, 
if  clear'd  from  Fat^  and  lliook  up  with  Claret, 
is  the  Sauce  to  it  ;  to  which  you  may  add 
Mufhrooms,  Sweetbreads,  Artichoke-bottoms, 
or  what  you  pleafe  for  Ornaments,  but  the 
Gravy  and  Claret  are  fufRcient  to  make  it  as 
favoury  a  Difti  as  can  be  eat,  andT'lis  as  good 
to  flice  cold  as  eat  hot. 


O  a  full  Pint  of  Milk,  you  may  put  near 


^  three  quarters  of  a  Pound  of  Flower,  fix 
Ounces  of  Beef-fuet  ftired  very  fine,  and  fifted 
through  a  Cullender,  fix  Ounces  of  Currants 
pick'd,  wafh'd  and  plump'd,  a  little  Salt,  a 
little  Nutmeg,  and  a  little  Sugar,  if  you  like  it, 
but  they  are  lighteft  without  ;  three  or  four 
P^ggs  beaf  and  ftrain'd  ;  mix  all  well  toge¬ 
ther,  fry  them  in  a  large  Quantity  of  Lard 
or  Dripping,  and  make  them  little  bigger 
than  Fritters. 

A  Spanifli  Potatoe  or  Parfnip  Fritter. 

two  large  Sfanijh  or  Portugal 
Potatoes,  boil,  peel  and  ferape  them, 
beat  them  with  four  Eg^gs,  leave-  out  two 
of  the  Whites,  a  large  Spoonful  bf  Cream, 
and  as  much  Sack  as  Cream,  a  little  grated 
Nutmeg  ;  beat  all  for  one  Hour,  till  they 
are  very  light,  and  fry  them  in  a  large  Quan¬ 
tity  of  Lard,  The  Sauce  that  is  ordered 


for 
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for  them,  is  melted  Butter,  Sack  and  Sugar, 
but  Lemon  arid  Sugar  gives  more  Quicknefs 
to  the  Fritter,  and  is  lefs  apt  to  diftgree  with 
the  Stomach.  Note^  That  Parfnips  arc  as  ' 
good  as  Potatoes. 

To  hod  Garden  Things  green.,  \ 

muft  be  fure  the  Water  boils  when 
^  you  put  in  your  Peafe,  Greens,  French-^ 
beans,  or  Afparagus  *  when  they  are  in,  * 
make  it  boil  very  fall  again,  you  need  not 
cover  them,  but  watch  them,  and  may  be  i 

allured  they  are  enough  when  they  begin  to  j 

fink  to  the  Bottom,  provided  they  have 
boil’d  all  the  time  ;  take  them  out  as  foon  ^ 
as  they  fink,  or  they  immediately  change 
Colour* 

To  Tickle  Lemons, 


AKE  large  Lemons,  and  grate  off  a 
^  little  of  the  yellow  Rind,  make  eight  i 
Scores  in  the  Peel  long- ways  ;  then  ^ay  tfiem  i 
in  the  Sun,  and  take  care  no  Rain  cbm es  to  ; 
them,  for  fix  Weeks,  when  they  will  be  dry  ; 
put  them  into  a  Jar  when  you  have  fill’d 
them  with  Mullard-feed,  pour  Muftard-feed 
and  White-wine  Vinegar  over  them,  with 
fome  flic’d  Ginger  in  it ;  put  as  much  of  this 
Pickle  as  will  cover  them. 


To  Tickle  Artichoke  Bottoms. 


Take  Artichokes  before  they  are  at 
their  full  growth,  boil  them  fit  to  eat, 

.then 
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then  pull  off  the  Leaves  quick,  and  put  the 
Bottoms  Into  cold  Water  ;  fliift  them  twice, 
let  them  lie  twelve  Hours  in  the  third  Wa¬ 
ter  ;  then  wipe  dry,  and  put  them  into  Jars, 
and  cover  them  with  a  Pickle  made  of 
White-wine,  and  White- wine  Vinegar  j  one 
part  Wine,  two  parts  Vinegar  ;  half  an 
Ounce  of  Mace,  as  much  Cloves  and  Pep¬ 
per,  all  whole  ;  boil  it  up,  and  let  it  ftand 
^till  "tis  cold  before  you  put  it  to  the  Bot¬ 
toms. 

keep  Wallnuts  good  all  the  Tear. 

"PU  T  them  into  a  Jar,  on  a  Layer  of  Sea- 
fand,  ftrew  Sand  again,  and  fa  another 
Layer  of  Nuts  ‘till  ‘tis  full,  and  be  fure  they 
do  not  touch  each  other  in  any  of  the  Layers ; 
when  you  would  ufe  them,  lay  them  in  warm 
Water,  Ihifting  it  as  it  cools  for  an  Hour  ^ 
then  rub  them  dry,  and  they  will  peel  well, 
and  eat  fweet.  Lemons  will  keep  thus  co¬ 
ver’d  with  Sand,  longer  than  any  other  way 
you  can  try. 

T -)  keep  Goofeberries  for  Tarts  all  the 

Tear. 

A  T  H  E  R  them  at  their  full  growth 
before  they  turn  from  the  green  Look, 
Top  and  I'ail  them,  then  put  them  into 
large  -  mouth’d  Bottles,  put  Corks  in  the 
■  Bottles,  and  fet  them  into  a  Kettle  of  Water 
up  to  the  Neck,  but  take  care  the  Cork  be 

not 
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not  wet;  let  the  Water  heat  over  a  flow  Fire', 
till  the  Goofeberries  begin  to  look  white  or 
break  ;  fet  the  Bottle  on  a  Cloth,  when  they 
come  hot  out  of  the  Kettle,  becaufe  "tis  apt 
to  break  ;  when  they  are  cold  drive  the  Corks 
hard  in,  and  pitch  them  down. 

Ju  keep  White-Bullice  or  Pear^Plumbs. 

#^^ATHER  them  when  full  grown,  and 
before  they  turn,  pick  out  the  largeft, 
and  to  the  fmall  ones,  put  as  much  cold  Wa¬ 
ter  as  will  make  Liquor  to  cover  the  fine 
ones,  let  thefe  boil  gently  till  they  are  foft, 
then  ttrain  the  Liquor  from  them,  and  let  it 
ftand  till  it  is  cool  enough  to  bear  your  Fin¬ 
ger  ;  then  put  your  large  ones  into  this  Pickle 
till  they  are  quite  cold,  then  you  mull  put 
them  into  large-neck'd  Bottles,  or  fmall  Jars, 
and  lay  Paper,  cut  fit,  upon  them,  over 
which  pour  melted  Butter,  or  rather  fweet 
Oil ;  if  you  are  careful  iii  taking  it  off,  this 
Method  feldom  fails. 

keep  Damafeens  for  Tarts. 

OU  muft  make  a  Syrup  of  a  Pound  and 
^  half  of  Sugar,  to  a  Quart  of  Water,  boil 
and  feum  it  very  clear,  when  cold  put  them 
into  the  Syrup,  fet  them  down  on  a  fofit 
F'ire,  and  keep  them  down  in  the  Syrup,  and 
^^gently  ftirring  'tilF' they  are  fcalding  hot, 
^  then  fet  them  off  till  cold,  put  them  into  little 
Pots  or  Jars,  fuch  as  you  can  ufe  at  once  ; 

for 
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for  when  any  of  thefe  Fruits  are  expos’d  to 
the  Air,  they  fpoil  in  a  Day  or  two,  unlefs 
fuch  Sweet-meats  as  you  preferve  with  full 
weight  of  Sugar  :  Cover  thefe  over  as  the 
other,  with  melted  Butter  or  Oil  ;  Beef-fuet 
is  hard,  and  apter  to  crack  at  the  Edge  in 
Winter, 


MEDICINE* 

4 

Dr,  Wadenfield’j  Remedy  for  Lunacy,  with 
which  a  ^erfon  of  ^dluality  cured Threefiore, 

K  E  of  Ground-Ivy  three  large  Hand- 
fills  Ihred  fmall,  boil  it  in  two  Quarts 
of  White-wine,  ’till  two  Parts  in  three  be 
confumed.  Strain,  and  add  to  it  fix  Ounces 
of  the  belt  Sallad  Oil,  boil  it  up  to  an  Oint¬ 
ment  ;  let  the  Patient’s  Head  be  fhav’d,  rub 
and  chafe  It  with  the  Ointment  made  warm. 
Then  take  frelh  Herbs,  bruis’d  and  apply’d 
Plaifterwife,  tying  it  on  the  Top  of  the  Head 
very  hard.  Repeat  this  every  other  Day, 
ten  or  twelve  times  ;  give  the  Patient  three 
Spoonfuls  of  the  Juice  of  Ground-Ivy  every 
Morning  falling,  in  a  Glafs  of  Beer  for  the 
lirft  ten  Days. 

7he  hifallihk  Powder  for  Shortnefs  of  Breath, 
efpecially  in  Young  Ladies. 

Take  of  Carraway  and  Anifeedj  each 
one  Ounce,  Liquorice  half  an  Ounce, 
one  large  Nutmeg,  one  Ounce  of  prepared 

M  Steel, 
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Steel,  and  two  Ounces  of  double-refin'd  Su¬ 
gar  ;  reduce  all  to  a  very  fine  Powder,  and 
take  as  much  as  will  lie  on  a  Shilling,  in  the 
Morning  falling,  and  at  Five  in  the  After¬ 
noon,  ufing  Exercife. 

A  Confumptive  Syrup. 

Take  a  score  of  Shell-Snails,  wafh  them 
clean,  and  crack  the  Shells,  put  them 
into  a  large  Jelly-bag,  with  half  a  Pound  of 
White  Sugar-candy  beat  and  ftrew'd  among 
them  ;  let  this  hang  twelve  Hours  at  leaft, 
'till  all  the  Sugar-candy  be  melted  and  drop 
out,  of  which  you  mull  take  a  large  Tea- 
fpoonful  firll  and  lall,  and  whenever  your 
Cough  is  troublelbme.  This  is  a  quicker  and 
more  effeftual  Medicine  than  Snail-water. 


T 


Famous  French  Method  for  the 

Bite  of  a  Mad -Dog. 

A  K  E  the  Leaves  of  Rue,  Vervin,  the 
JelTer  Sage,  Plantain,  Polypody,  Com¬ 
mon  Wormwood,  Mint,  Motherwort,  Balm, 
Betony,  St.  John’s-wort,  and  the  lelfer  Cen¬ 
taury,  of  each  an  equal  Quantity  ;  gather 
thefe  in  yum^  tie  them  up  in  little  Bundles, 
which  are  to  be  wrapp’d  up  in  Papers,  and 
hung  in  the  Air  where  'tis  lhady  5  when 
wanted,  you  are  to  pound  them  fo  line  as 
to  fift  through  a  Silk  or  Lawn  Sieve.  The 
Dofe  is  from  two,  to  three  Drams  of  this 
Powder,  with  half  a  Dram  of  the  Powder  of 

Tipers- 
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Vipers-flefh,  in  a  Glafs  of  good  White-wine 
in  a  Morning  failing,  for  fifty-two  Days  to¬ 
gether  ;  if  the  Bite  is  near  the  Head  or  Face, 
you  muft  double  the  Dofe.  In  this  you  are 
caution’d  againft  wafhing  the  Wound  with 
Water,  which  contradifts  our  JLnglifh  Praftice 
of  going  to  the  Sea  for  that  Purpofe.  How¬ 
ever,  fince  ’tis  neceffary  to  cleanfe  oflF  the 
Foam  or  Blood,  Gamphirated  Spirit,  or  Spi¬ 
rit  of  Myrrh  is  better  to  wafh  with  :  I  fet 
down  this  becaufe  highly  recommended ;  but 
am,  from  late  Experience,  convinc’d,  that 
no  Remedy  is  fo  fure,  as  the  Liver  of  the 
Dog  ;  dry  and  powder  it  immediately,  and 
give  from  three  to  fix  Ounces  of  it,  in  Wine,' 
Syrup,  or  any  way  you  can  beft  get  the  Pa¬ 
tient  to  fwallow  it.  And  depend  upon  it  ’tis 
the  beft  Medicine  yet  difeovered  for  that  fad 
Malady  ^  take  the  Qiiantity  within  twenty- 
four  Hours,  if  poffible. 

An  outward  Application  for  a  Chin- 


IX  an  equal  Quantity  of  Spirit  of 
Hart’s-horn,  and  Oil  of  Amber,  not 
exceeding  half  an  Ounce  at  a  time,  bccaufe 
in  often  opening,  it  decays.  With  this  anoint 
the  Palms  of  the  Hands,  Pit  of  the  Stomach, 
and  Soles  of  the  Feet,  for  a  Month  together; 
and  let  no  Water  come  nigh  any  of  the  Parts 
anointed  :  The  Fingers*  and  Backs  of  the 
Hands  may  be  wip’d  with  a  wet  Cloth. 


M  2 


For 


> 
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For  St.  Anthony’s  Fire. 

A  K  E  one  part  fine  Spirit  or  Oil  of 
Turpentine,  and  one  part  finely  rcftified 
Spirit  of  Wine  5  mix  and  ftiake  the  Glafs 
when  you  ufc  it,  anointing  the  Face  gently 
with  a  Feather,  or  your  Finger,  not  cover¬ 
ing  it.  Do  it  often,  and  it  cures  in  a  Day  or 
two,  but  take  care  not  to  come  near  your  Eyes. 
It  foftens  and  heals,  though  at  firfl:  you 
think  it  inflames. '  You  may  put  more  or 
lefs  Spirit  of  Wine,  as  you  like. 

A  mojt  excellent  Bitter,  not  inferior  to 
Stoughton'5  Tirops. 

AKE  two  Ounces  of  Gentian-root,  the 

^  Rinds  of  nine  Oranges,  they  mull  be  of 
the  largeft  right  &z;/7,  and  pared  very  thin, 
two  Drams  of  Saffron,  and  two  Drams  of 
Cochineal ;  infufe  all  in  one  Quart  of  Brandy, 
for  forty-eight  Hours,  in  the  hottell  Sun  ; 
then  philter  it  through  whited-brown  Paper  : 
After  this  you  may  take  from  twenty  Drops 
to  a  Tea-ipoonful,  in  Wine,  Beer,  Tea,  or 
any  Liquor  you  like. 

The  hejl  Way  to  prepare  Gum  Am* 


moniacum 


O  half  a  Pint  of  choice  Spirit  of  Wine, 


put  one  Ounce  of  Gum  Ammoniacum, 
nicely  powder'd  and  fifted  ;  fet  it  in  a  hot 
Sun  for  Six  Weeks,  lhaking  the  Glafs  often, 


9 

% 

I 


till 


y 
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’till  within  three  Days  of  pouring  it  off;  then 
let  it  ftand  to  fettle,  and  decant  it  as  clear  as, 
you  can,  without  taking  any  of  the  Powder  ; 
a  Tea-fpoonful  of  this  Spirit,  with  twenty 
Drops  of  Tindufe  of  Caftor,  in  what  fort  of 
Liquor  you  like,  gives  immediate  Relief  in 
an  Afthma ;  four  Spoonfuls  of  Spring- water, 
and  two  of  Sack,  is  as  proper  as  any. 


^1^  A  K  E  two  Drains  of  Anifeed,  two 
^  Drams  of  Myrrh,  one  Dram  of  Cochi¬ 
neal,  two  Drams  of  Hira-picra  ;  infufe  .all 
in  a  Quart  of  White- wine  ;  let  it  ftand  three 
Days,  then  philter  it,  and  give  the  Patient 
five  Spoonfuls  in  a  Morning  falling,  and  at 
Four  in  the  Afternoon,  "till  they  have  taken 
two  Quarts. 


Infujion  for  a  Dropfy. 

pUT  fix  Spoonfuls  of  the  Juice  of  Garlick, 
^  a  Pint  of  the  bell  Rack,  with  one  Dram 
of  Cochineal ;  let  it  ftand  twenty-four  Hours, 
then  philter  it,  and  give  four  Spoonfuls 
twice  a  Day,  "till  the  whole  be  taken.  "Tis 
a  moft  naufeous  Medicine,  but  has  done 
mighty  Cures ;  elpecially  when  the  Throat 
or  Breath  is  much  affeded  by  the  Diftemper. 


M  3  . 
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A  ^rejewative  again  ft  the  Peftilencc. 

A  K  E  of  Rue,  Sage,  Mint,  Rofemary, 
Wormwood  and  Lavender,  of  each 
one  Handful  ;  infufe  them  in  a  Gallon  of 
the  beft  White- wine  A^inegar,  put  all  into  a 
Stone  Bottle  clofely  cover'd  and  palled  ;  fet 
the  Bottle,  thus  clos'd,  upon  warm  Afties  for 
eight  Days  together.  After  which,  ftrain  it 
through  a  Flannel,  and  put  the  Liquor  into 
Bottles,  and  to  every  Qiiart  put  an  Ounce  of 
Camphire  ;  then  cork  the  Bottles  very  clofe, 
and  it  will  keep  Ibme  Years.  With  this 
Preparation,  wafli  your  Mouth,  rub  your 
Temples,  and  your  Loins  every  Day;  fnuff 
a  little  up  your  Noftrils  when  you  go  into 
the  Air,  and  carry  about  you  a  Sponge  dipt 
in  the  fame,  when  you  defire  to  refreflr  the 
Smell  upon  any  Occalion,  efpecially  when 
near  to  any  Place  or  Perfon  that  is  infefted^ 
From  a  Phyfician  in  the  Duke  of  Berwick*s 
Army,  in  the  Year  1721.  we  were  told. 
That  four  Malefaclors,  who  ufed  to  rob  the 
infefted  Houles,  (Qfc.  had  own’d  at  their  Exe^ 
cution.  That  they  prefer  ved  themlelves  from 
the  Contagion  by  ufing  this  Medicine  only. 
And  the  Truth  having  been  lince  confirm’d 
by  a  Gentleman  then  prefent,  I  thought  it 
deferv’d  a  Place  here  ;  efpecially  fince  the 
Ingredients  are  lb  well  chofen  for  that  pur- 
pofe,  as  to  need  no  Recommendatioa  but 
their  own  Virtue, 


To 
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To  cure  a  Quinfey. 


V^HEN  Bleeding  has  fail'd,  take  a  Swal- 
low's  Neft,  as  whole  as  you  can  get 
it  down,  boil  it  in  Milk  'till  'tis  foft,  then 
wrap  it  in  a  Cloth,  and  apply  it  to  the  Throat 
as  hot  as  the  Patient  can  bear  it.  This  ex¬ 
cellent  Poultis  has  very  often  cured,  when 
other  Remedies  have  been  iifedto  no  Effect. 


Another  prefent  Remedy. 


'^AKE  frelh  Cow's-dung,  mix  it  well  with 
^  Hog's-lard  over  the  Fire,  apply  it  by 
way  of  Poultis  as  hot  as  it  can  be  borne, 
fliift  it  as  it  cools,  and  continue  it  'till  the 
Perfon  is  eas'd^  It  draws  the  Humour  out¬ 
ward,  and  opens  the  Paffage  of  the  Gullet. 


An  admirable  SnufF  for  the  Head. 


'^AKE  of  Sage,  Rofemary,  Lillies  of  the 
Valley,  the  Tops  of  Sweet-marjoram, 
of  each  l^alf  an  Ounce,  of  Nutmeg,  and  of 
Afarabacca-roots,  each  one  Dram ;  dry  them 
and  reduce  them  to  a  very  fine  Powder. 


T'he  END  of  the  First  Part. 
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I  A  FamoiisFrenchMethodfor 
I  of  a  Mad~F)cg  178 

An  Excellent  Bitter,  not  in¬ 
ferior  rc?Stoughton’i  Drops 

180 

C. 

Collar  Eeef  14 

FomakeFrenchCxxiltts  ibid. 
JoCoW^Lx  aSreafi  of  Mutton 
to  eat  hot  16 

To  Collar  ^  19 

To  make  /^^/-Cutlets  zo 
Eo  Collar  a  Kreaft  of  Veal 
to  eat  hot  28 

Cu Bards,  very  good  49 
Orange  Cheefe- Cakes  ibid. 
A  Cheefe-Cakc,  a.vithout 
Curd  50 

Another  viith  Curd  ibid, 
A  Cn{\2ir^  SachFcffet  52 
Almond-Cxt2im  59 

Orange-Cxc^m  _  _-ibid, 
A  very  rich  Almond-Cxe^im 
to  jelly  ibid. 

Roflatia-  Cream  6 1 

Jo  make  Frfd  Cream  ibid. 

To 
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7*0  make  thick  fquareCxc^im- 
Ghcefe,  Newport  6i 
Ora77ge-Ch\^s  6i 

j^pncot-Chlps  68 

Cakes  of  Oratjge  flo'iaers  70 
Conferve  of  Rofes  ibid. 
ToCandy  ajiy  fort  ofFioiJcers 

71 

A  goo.i  Sort  of  Fortiigal 
Cakes  72 

Carraway-Cake  ‘without 

Teafi  7  3 

To  ?nake  Stone-Cream  74 
To  make  Cr^Lck  mis  ibid. 
yl  very  good  Seed  Cake  7  5 
An  extraordinary  Tlum- 
Cake  77 

Jeeingfor  the  Cake  '  ibid. 
Ratafa-^-ikts  79 

A  very  rich  Cherry-Cordial 

For  Convulfions  or  Vertigo 

117 

A  Cold  Caudle  hi  a  Fever 

131 

For  a  Cough  and  Shortnefs 
of  Sreath  135 

A  good  way  to  make  Caudle 

ibid. 

A  wholfome  Cord  i  al  ^  139 
For  a  Canker  the  Mouth 
or  Gum^  150 

To  cure  a  Cough,  and  Short¬ 
nefs  of  Areath  152 
Another  for  a  Cough  153 
For  the  fame  ibid. 

For  the  fame  with  a  Hoarfe- 
nefsr  ^  ibid. 

For  a  F[ooping-Qod^  154 
For  a  Cough  ibid. 

For  a  Confumptive-Cough 

ibid. 

A  very  good  Fe  Si  oral  TJrink 
fir  the  fame  155 


D  E  X. 

For  a  Cough  and  Shortnefs 
of  Breath  158 

Another  for  the  fame  ibid. 
Another  for  the  fame  -159 
Per  ^  Chin- Cough  ibid. 

For  the  Cholick  161 

For  the  fame  ibid. 

For  Convulfive  Cholick^ibid. 
Another  for  the  Cholick  i6z 
For  the  fame  ibid. 

For  a  violent  ChoIick-P^/;a 
in  the  Side  164 

Qiitward  Application  for  a 
Chin-cough  179 

TPo  make  Catchup  that  will 
laft  good  20  Tears  1 70 
To  m^e  Catchup  of  Miifi- 
rooras  ibid. 

D. 

ToT^ttk  a  Tiirhet-i  or  any 
T)ifi  of  Fijh  1 7 

To  make  FiMic\\-!Beef  21 
To  Drefs  Hogs-Feet  andEars 

28 

A  Drink  for  any  Inward 
R ruije  or  Wound  104 
A  Drink  for  the  Evil  108 
A  Dr  inkyijr  the  Kinfs-Evil 
and  Cancer  ibid. 

A  mofl  excellent  Drink  for 
the  King's  Evil  in  the 


Eyes  III 

The  Ricketty  Drink  129 
A  cooling  Drink  in  a  Fever 


or  Fleiirify 

130 

Another  Drink  in 

a  Fever 

ibid. 

Another  Drink 

'  131 

Another  fort 

ibid.  ‘ 

An  incomparable  Drink  in  a 

Thirfty  Fever 

135 

A  Draught  fir  a  Confiimp- 

tion 

ibid. 

A 
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A  Drink  far  the  Gout  140 
An  excellent  T  urging  Ale  for 


a  Dropfy  144 

ToralDropfy  145 

For  u  Dropiy  I4d 

A  Drink  in  the  Gout  or 
Fiheumatifm  149 

A  good  Drink  in  a  Co77fump~ 
tion  155 

To  cure  JJeafaefs  153 
Another  ibid. 

Another  for  a  Fain  m  the 
Ear  ibid. 


Another  for  the  fame  ibid. 
F'o  koo^Damalcensyor  Farts 

iy6 

Jnfiifion  for  a  Dropfy  1 8 1 

E. 

An  Ele<El:uary  for  a  Co7i~ 
fumption  157 

An  admirable  Elefluaryy^r 
a  Cough  159 

For  a  Ehw  or  Hurt  in  the 
Eye  164 

F. 

Fo  Fricaffey  Chickens  or 
&weet-hreads  22 

Another  for  the  fame  ibid, 
Fo  Force  a  Leg  of  Lamb  24 
To  Fry  Oiftersfor  Garnififor 
Fifi  or  Hajh  32 

F ?  make  good  ¥otc^^-Meat 
for  any  Ufe  41 

A  pretty  Sort  of  Flummery 

^3 

Fo  make  Harfs-Horn  Flum¬ 
mery  '  ibid. 

Fo  makegood  Fritters  80 
A  Spanijh  Fotatoe  or  Far- 
flip  Fritter  173 

G. 

Fhick  Ginger-bread  .  72 

FortheGovit  139 


A  Gargle  for  a  Sore  Ffroat 
H  1 50 

A  Gargle  m  the  Falfy  ibid. 
Another  Gargle  in  the  Falfy 

151 

Fo  keep  Goofeberries  all  the 
Tear  175 

Eefi  Way  to  prepare  Gum 
Ammoniacum  180 

H. 

Fo  Hafh  a  Calfs-Head  2  7 
For  the  Head-ach  140 
For  a  Hoarfenefs  1 54 
Fo  Help  a  Hot  ajid  Cofive 
Habit  of  "Body  1 6S 
Another  1 69 

Another  ibid. 

Another  ibid. 

Another  ibid, 

j. 

HarfsForn  or  Calfs-foot- 
Jelly,  the  beft  way  56 
Fo  makeAlmmdnetorWhite 
Jelly  57 

J  ell  y  of  Currants  6  7 

Codlin  or  Fippin  Jelly  82 
For  an  Inflammation  m  the 
Fhroat  134 

For  the  Jaundice  14^? 

Apleafant  and  fafeMedicine 
for  the  Fellow  Janndice 

148 

L, 

Fo  make  Lobfter-Loaves  z6 
Lemon-Cream,  bef  way  58 
Lemon-G3!^05  66 

For  a  Loolenefs  16^5 

Lhe  befl  way  of  burning 
Claret  for  <^Loofenefs  166 
For  a  Loofenefs  ibid. 
Another  for  aLoofenefs  ibid. 

Another  for  the  fame  16  j 

Cinamon- 


Jn  I  N 

Cinamon-Wcittr  for  a  Loofe- 
ncis  ai2d  Fever  ibid. 
For  a  Loolenefs  and  Gripes 

ibid. 

Another  for  a  Loofenefs  and 
Gripes  168 

Foy  the  fame  ibid. 

Dr.lVadenfield's  Remedy  for 

Lunacy,  177 

M. 

To  7mkeOra7:ge-M^rmih(\e 

66 

White  Mead  8y 

Stro7Pg  Mead  92 

Infuficn  to  cure  Melancholy 

181 

^  O. 

Aji  Oil  for  any  Rmife  or 
Woimd  106' 

An  Ointment  for  SivcJlh7gs 
in  the  Khg's  Evil  109 
A72  Ointment  for  the  Evil 
or  Rickets  no 

E'he  Small age-Ointmtcit  125 
Aji  Ointment  good  for  any 
Ach  orS^Jcelling  inMa^i  or 
Reafi  T24 

AnO'xMmtnrfor  aRurn  132 
A72  Ointment  '-which  is  a  cer¬ 
tain  Cure  for  any  Scahs^ 
Eimples^or  old  inveterate 
Itch  116 

An  htcomp arable  Oiptment 
for  a  Strein^  PFeakn^fs,  or 
Shrmkingin  theNerves  127 
AttOlntm^ntfor  aChild  that 
has  the  Rickets  128 
An  Ointment  yor  the  Rack 
of  a  Weaky  Ricketty  Child 

T29 

Ati  excellent  Ointmcnty^r  a 
Fain  in  the  Side  164 


D  E  X, 

P. 

V^Ltiksfor  a  DifjofFifi  18 
To  Pickle  Fork  1 9 

T" he  befi  voay  to  YotReef  2  5 
To  make  a  Potatoe  Pye  30 
A  S'Weet  Pye,  awhich  may  he 
made  of  young  Lamb  or 
Chickens  32 

To  7nake  aHcg^meat  Pye  35 
To  7nake  Lobjler-Vyts  37 
To  For  Neats-To?7gtteSy  a 
better  way  than  Drying 
them  39 

To  Pot  Salmon  as  at  New- 
Caftle  ^  40 

To  Pickle  Mackarel,  calk'd 
Caveach  ibid. 

To  Pot  La77iprey  42 

A  Weflphalia  -  Pye 

ibid. 

To  Pickle  Codlins  likeMango 

ibid. 

To  Pickle  PValhiiits  43 
ToYxcFXt  Mtiforooms  44 
To  Fickle  Iheats-Tongiies  45 
To  Fickle  Figeons  ibid. 

To  Pickle  Smelts  46 

To  Pickle  Oifters  ibid. 

An  y^//o-Fudding  to  Rake 

The  befOrange-Vadiddu^that 
ever  was  tajled  ibid. 
A  Rice  Pudding  48 

White  T/c^’i-Pudding  ibid, 
^TJo<^T5-/oor- Pudding  49 
ThmCrea}7iYciv\-C^ke:5calId 
I  a  Fhuire  of  Faper  5 1 
Almond'Pudding  ibid, 
Or-^^/^^o-Pudding  52 

Che^e-  Curd-  Pudding  53 
YTo7nake  iTo^^VPuddings  54 
Z/i’or- Puddings  voygood  ^5 

'  A  Sagoe- 
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A  iS'-^^oe-Pudding  5  5 
An  Ora77ge-?Q&t  60 

Panada  for  a  Sick  or  Weak 
SwnacJo  6  5 

SrJ?  Preierve  Africotl  ht 
Jelly 

Prawlins  or  Fry^d  AFnonds 

69 

F'o  Preferve  Orange-fio^ijcers 

ibid. 

A  Powder/cr  Digejlmi  7 1 


An  excellent  Plum-Pudding 

74 

Fgg  M'wF dFye^  75 

Femon orCbocqlate-Yu^s  7 8 
Almo72d-VM&s  ibid. 

V2iX\c2ikts  very  good  80 
'Ao  Preferve  Golden-Fiffins 
the  befi  ^^ray  82 


To  make  Adilk-Vme^'  91 
Fhe  i^^iPowder/cr  Fevers^ 
Small-fox, or  Surfeits  1 1 3 
Gafcoign-Powder./r^cc^^y^r? 

for  the  fame  Ufes  1 14 
A  very  good  Po«."der  for  a 
F)iZ'Zi77efs  m  the  llead^ 
and  to  freve72tAfofleciick 
Fits  1 1 5 

A  Powder  to  flop  a  Hickuf 
m  Ada7ifVoman^  or  Child 

ibid. 

AnexcelleTttYo'K^tr  for  C072- 
vulfion  Fits  ibid. 

AVowdcrfor  7)igeflio72  116 
A  verygoodPl  a  i  ft  er  for  aSto- 
mach  fore  with  Coi/ghwg 

123 

PlAifters/or  ^  124 

A  very  good  Poultis  for  a 
Sore  !B  re  aft  116 

A  Poftet-Drink  to  be  take72 
before  the  Fit  of  a7i  Ague 

33 


Ai  admirable  Poftet-Drink 
272  a  Fleurify-)  or  Short  nefs 
of  "Breath  154 

A  verygoodPurge  m  a  Fever 

i3^> 

PiWs  for  Shdrt72efs  of  Breath 


r 

Aiiother  for  the  fame  1^6 
Ponder  forCo72f2imf  I  ion  157 
For  the  Pleurily  159 

Another  1 60 

A  Poftet’Drink/or  a  Cough 

l6z 

Fer  ^Pleurify  a72d  Fever  16$ 
Paris  Pies  171 

Pan  Puddings  to  fry  173 
Fo  Pickle  Le/nons  174 


To  Pickle  Artichoke  Bottoms 

ibid. 

FifalUble  Posndtr  for  Short- 
72efs  of  Breathy  effecially 
771  Ladies  177 

A  Prefervarive  againft  the 
Peftilence.  182 

To  Cure  a  Quinfy  183 
AtiotherfrefentKemedyPoid* 

R. 

To  ^02i9i  aCalfs-Head  24 
To  Roaft  aBreaft  of  Fork  2  7 


To  tnake  Ratafia  92 

A  frefe72t  Remedy  for  Con- 
vulfion  Fits  116 

A72otherfor  the  fame  li  7 

S. 

A  Gree72  Feafe-Sou^^  with¬ 
out  Meat  9 

A  very  good  Soup  10 


A  very  good  Feafe-Soup  n 

Craw- 
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23 

29 
50 


Cra^x-filby  or  ^r^-zo^-Soup 

ibid. 

Teafe-Sou^p  for  Lent  or  any 
Fafthtg-T>ay  12 

A  Meat-Sowp  1 5 

7b  Stew  Figeons  16 

To  Stew  a  Hare 
To  make  Stovc-Feal 
To  Stew  Carp 
Good  Sauce  for  hoiVd  Rah 
bits  51 

A  prenyStiwce  forM'oodcockSy 
or  any  iVild-Fo^xl  52 
7b  S  tew  Herrings  33 

To  make  Saufages  34 

Scotch-Co//o/5,^  good  'ixayr^  5 
To  Stew  Oifters 
To  Stew  a  Rump  of  Beef  41 
To  Srew  Goldefi-Rippms  ^6  j 
AJVbipt  Syllabub,  extraor- ' 
dinary  64. 

To  tnake  StLgoe  6^ 

To  make  Salop  ibid. 

To  improve  Syder,^«^  make 
it  perfeSily  Fine  91 
Spirit  of  Clary  95 

Spirit  of  Carr avo ays  ibid. 

A  Salwe  for  the  King  s- Evil 

106 

For  a  Strein  iid 

A  Syrup  for  Convrilfon  Fits 

117 

A  good  Stir -doth.  122 
An  incomparable  Salve  for 
the  Eyes  ibid. 

For  the  Stone  Gravel  140 
For  Stoppage  of  Water  in 
the  Stone  141 

Fcr  the  Stooe  ibid. 

Another  for  the  Stone  142 
Fcr  the  Scurvy  ibid. 

For  the  fame  143 

For  the  fame  ibid. 


To  Sweeten  the  Rloo.dy  in 
Scitrv}\  JaiLtidice^  or  atiy 
Fains  in  the  Limbs  147 
For  the  Stone  14S 

Another  for  the  Stone  ibid. 
For  Sweating  m  the  Nighty 
in  a  Confumption  157 
TbrShortnefs  of  Breath  ibid. 
Fora  Stitch  in  the  Side  i6z 
S  r  e  ak  e  Florentine  171 
A  ConJ timptive  Syrup  178 
An  admirable  SnufF  for  the 
Head  183 

T. 

A  very  good  Tan fy  54 
A  SpinagedVdin  very  good 

$  8r 
An  Almond-T2xt  very  good 

ibid. 

To  give  certain  Eafe  in  the 
Tooth-ach  123 

A  conftant  Daily  Wafh  for 
the  Teeth  151 

To  Clean  very  Fcul  Spotted 
Teeth  ibid, 

A  Mucilage  for  a  Sore 
Throat  152 

W. 

To  make  ^thduihi-Hams 

38 

Wafers  72 

The  London- Wigs  7^> 
7^^  Dutch- Wafer  78 
To  make  Raifm  Elder-^^nQ 

83 

Another  very  wholfome  ibid. 
^ti?2cs~\Vinc  84 

(Jrange-\d\nQ  85 

Birch-'^'iuQy  Sts  tnade  in 
Suflex  ibid. 

Black  Cherry-^ mQ  85 
5V7^^-Wine  87 

Cherry-'^ as  in  Kent  lb, 

Rasherry- 

t 
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i^/?5^OTjV'-Wine  88 

Apricot-'^mt,  89 

^Dam [on-  Wine  90 

Cow  flip  or  Alarkold-'^\nt 

ibid. 

Goofeberry-  Wine  92 

Elder-  Flower-  Wine  93 
Cinamcn-SH  2iXtY  94 

A  Cordial  OraTige-^ Mx  95 
Citron  Water  ibid. 

A  Cordial  Black  -  Cherry 
Water  97 

Strong  Ealfey- Water  99 
of  that  Water  loi 
^  SecovdFalfey-^Mx  102 
Avery  good  Snail-^  mx  for 
a  Confumption  ibid. 
A  good  for  the  Spleen 

105 

A  good  ^ 2atx  for  the  stwie 

ibid. 

'A  Milk-W^texfor  Cancer  or 
Kings- Evil  109 

For  Worms  iii 

For  the  fame  ibid. 

For  the  fame  ibid. 

For  the  fa?ne  no 

For  the  fame^  well  recorn- 
mended  1 1 ; 

A  Strong  Milk-  Water  118 


The  Earley  Cinamon-^ siitx 

ibid. 

Wallnut- Water  119 

A  very  good  Snail-^dxtx 

ibid, 

A  good  Milk-^2Lttx  for  Sur¬ 
feits  or  Worms  120 

Strong  Elder -berry  Water 

ibid. 

A  Cordial  Water  ibid. 
A  good  Milk-^dx^x  1 21 
Another  AJilk-^dutx  ibid. 
Wallnut- Water^0oi/;2y^^?/^j 
or  Fevers  132 

An  excellent  Snail-^z.xtx 
in  a  Confumption  ibid. 
A  good  Epidemic  Water  133 
A  Foppy-  Water  for  Surfeits 

137 

Another  for  a  Surfeit  138 
A  rich  Surfeit  Cordial  Wa¬ 
ter  ibid. 

'A good  Eitter  Wine  147 
A  good  Alcuth-'^ 2itcx  to  be 
tKd  Ttaily  in  the  Scurvy 

149 

An  excellent  Water  for  the 
Stone  Cholick  160 
To  keep  Wall  nuts  good  all 
the  Tear  175 
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COLLECTION 
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RE  C  E  I  P  T  S 

I  N 

C  O  O  K  E  R  Y,  Vc. 


PART  II. 


^0  make  Plum-'Porridge. 

O  I L  a  large  Leg  •  of  Beef  to 
Rags,  and  make  as  much  Broth 
as  will  Jelly  when  cold  ;  when 
""tls  enough,  flraln  it,  let  it  Hand 
to  be  cold,  that  you  may  take  off 
all  the  Fat,  then  put  it  over  the  Fire  again  ; 
and  to  every  Gallon  of  Broth,  put  near  a 
Pound  of  Currants,  and  half  a  Pound  of 
Raifins,  clean  wafh'd  and  pick'd  ;  Stew  alfb 
two  Pounds  of  Prunes,  and  when  they  are 

N  plumpt^ 
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plumpt,  take  out  the  faireft  to  put  in  whole, 
and  pulp  the  reft  through  a  Cullender,  and 
wafti  the  Stone  and  Skins  clean  with  fome  of 
the  Broth  ;  take  alfo  the  Crumb  of  a  Penny 
white  Loaf  grated,  to  every  Gallon  ;  and  to 
four  Gallons,  you  may  put  about  two  Nut¬ 
megs,  the  weight  of  that  in  Cloves  and  Mace, 
and  the  weight  of  all  in  Cinnamon  ;  let  all 
the  Spice  be  finely  beat  and  grated,  add  Salt 
and  Sugar  to  your  Tafte  ;  when  the  Fruit 
is  plump,  'tis  enough  ;  but  juft  before  you 
take  it  from  the  Fire,  fqueeze  in  the  Juice 
of  four  or  five  Lemons,  and  throw  in  the 

"I,  two  ;  four  Gallons  will  require  a 
Quart  oO Claret,  and  a  Pint  of  Sack,  which 
muft  be  put  in  with  the  Fruit. 

To  make  Calves-Foot  Broth. 

’D  OIL  your  F'eet  in  as  much  Water  as 
will  make  a  good  Jelly,  when  ftis  enough 
ftrain  it,  and  fet  the  Liquor  on  the  Fire  again,  ^ 
with  two  or  three  Blades  of  Mace  ;  if  "tis 
two  Qiiarts,  about  half  a  Pint  of  Sack,  half 
a  Pound  of  Currants  clean  wafti'd  and 
pick’d  :  When  they  are  plump,  beat  up  the 
Yolks  of  two  Eggs,  and  mix  them  with  a 
little  of  the  cool  Liquor,  fo  thicken  it  with 
great  Care  over  a  gentle  Fire,  put  Salt  and 
Sugar  to  your  Tafte,  and  ftir  in  a  bit  of 
Butter  j  a  little  before  you  take  it  off  the 
Pire,  put  in  the  Juice  and  Peel  of  a  frefti 

Lemon : 
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Lemon  :  Thb,  thp'  old-fafhion'd^  is  a  pretty 
Supper-Difli. 

Calvcs-Feet,  another  way. 

Boil  two  Calves-Feet,  a  bit  of  Veal,  a 
bit  of  Beef,  and  the  Bottom  of  a  white 
Loaf;  add  no  Seafbning,  but  two  or  three 
Blades  of  Mace,  a  diced  Nutmeg,  and  fome 
Salt  ;  have  fome  boifd  Rice  to  ftir  in  after 
you  have  ftrain’d  it  from  the  Bones  and 
Skin's ;  put  a  boifd  Chicken,  in  the  middle, 
and  Sippits  in  the  Difh.  This  is  very 
nourilhing,  and  lefs  ofFenfive  to  weak  Sto¬ 
machs,  than  any  Soup  that  is  made* 

To  T)refs  a  Cod’i-Head. 

\\T  HEN  you  have  walh’d  and  pick'd  it 
extremely  clean,  tie  it  up  tight  with 
a  broad  Filleting,  that  it  may  keep  together, 
and  take  out  as  whole  as  'tis  poffible  ;  let 
the  Liquor  you  boil  it  in,  be  one  Pint  of  Vine¬ 
gar,  and  the  reft  Water,  enough  to  cover  it ; 
put  into  this  three  Onions  quartered,  fome 
whole  Pepper,  Mace,  and  Sweet-herbs,  and 
when  it  boils,  throw  in  a  Handful  bf  Salt ; 
his  apt  to  difcolour  it,  if  put  in  at  firft  ; 
when  his  clean  feumm'd,  and  taftes  well  of 
the  Spice,  put  in  the  Head,  let  it  fimmer 
at  leaft  lialf  an  Hour  ;  then  take  It  out,  and 
place  it  on  your  Dilh,  over  a  hot  Chafing-difti 

N  2  of 
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of  Coals ;  that  it  may  be  fure  to  drain  very 
dry,  prick  the  Eyes,  and  other  parts  of  the 
Head,  to  let  out  the  Liquor,  and  foak  up  all 
with  a  Sponge  ;  the  Sauce  mull  be  made 
with  a  Pint  of  White-wine,  almoft  as  much 
Water,  fix  or  eight  Anchovies,  a  large 
Onion,  a  Nutmeg,  four  or  five  Blades  of 
Mace,  fome  whole  Pepper,  and  a  bit  of  Le¬ 
mon-peel  and  Horfe-radifh,  if  you  like  it  ; 
when  the  Anchovies  are  diflblv'd,  ftrain  it, 
and  add  the  Liver  of  the  Cod  bruis'd,  the 
Body  of  a  Lobfter,  and  at  leaft  a  Pound  of 
extraordinary  Butter,  work  a  little  Flower 
with  a  bit  of  the  Butter,  that  it  may  mix, 
and  be  all  of  a  Colour  ;  let  the  laft  thing  be 
the  Juice  of  a  Lemon  or  Vinegar,  the  reft 
of  the  Lobfter  cut  in  Dice,  fome  Shrimps 
and  Oifters  fry'd  and  fcalded,  and  fry'd  flat- 
tifti  round  the  Head. 

To  Broil  Chickens. 

Let  your  Chickens  be  very  fat,  flit  them 
down  the  Back,  and  feafon  them  with 
Salt  and  Pepper,  lay  them  on  a  very  clear 
Fire,  and  at  a  great  diftance,  and  let  the 
Infide  lie  next  the  Fire,  that  the  flelliy  fide 
be  not  fcorch'd  or  difcolour'd  ;  when  they 
are  half  done,  you  may  turn  them  often, 
and  bafte  them  mightily  ;  ftrew  on  fome 
Rafpings  of  a  Fremh~Ko\]j  that  it  may  be 
crifp,  it  muft  be  finely  grated  5  Shred-parfley 

and 
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and  melted  Butter,  is  a  good  and  a  ready^ 
Sauce :  Rut  I  am  ordered  to  fet  down  what 
follows  as  extraordinary ;  Take  a  large  Hand¬ 
ful  of  Sorrel,  dip  it  in  fcalding  Water,  then 
drain  it,  and  have  ready  half  a  Pint  of  ftrong 
Broth  or  Gravy,  a  Shallot  Hired  fmall,  a  lit¬ 
tle  Thyme,  a  little  Parlley,  a  bit  of  burnt 
Butter  to  thicken  it,  lay  the  Sorrel  in  Heaps, 
and  pour  the  Sauce  over  it  ;  Garnifh  with 
diced  Lemon. 


T'o  Stew  Wild-Fowl. 


XT  A  L  F  roaft  them,  and  cut  them  in 
^  ^  Pieces,  fet  them  over  a  Chafingdifh  of 
Coals,  with  half  a  Pint  of  Claret,  as  much 
good  Gravy,  which  mull  be  firft  boil'd  and 
feafon'd  with  Shallot  and  Spice  ;  let  it  ftew 
in  this  Liquor,  'till  'tis  high  colour'd  and 
well  mix'd,  and  they  eat  better  than  off  the 
Spit. 


ready  for  any ' 

T?  URN  an  Ounce  of  Butter  in  your  Fry- 
^  ing-pan,  but  always  take  care  to  do  it 
at  fuch  a  Diftance  from  the  Fire,  that  as 
you  drew  in  the  Blower  to  the  Butter,  it 
may  be  brown,  but  not  black  ;  put  to  it  two 
Pounds  of  coarfe  lean  Beef,  a  Qiiart  of  Wa¬ 
ter,  and  half  a  Pint  of  Wine,  Red  or  White, 

N  3  as 
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as  you  like  the  Colour ;  put  three  Anchovies, 
two  Shallots,  fome  whole  Pepper,  Cloves 
and  Mace,  three  or  four  Mufhrooms,  or  as 
many  Pickled  Wallnuts,  let  it  Hew  gently 
near  an  Hour,  then  ftrain  it  ;  "twill  keep 
fome  Time,  and  is  proper  for  any  favoury 


T^o  Roajl  Pike  or  Mackarel. 

A  K  E  one  large  Pike,  or  four  large 


Mackarel,  draw  and  wafti  them  clean, 
make  the  Seafoning  of  four  Anchovies,  a 
Pint  of  Oifters,  or  Shrimps,  Nutmegs, 
Cloves  and  Mact,  a  little  Parfley,  an  Onion 
or  Shallot,  if  you  like  it ;  flired  and  grate  ail 
thefe  very  fmall,  and  mix  it  up  with  full 
half  a  Pound  of  good  Butter,  fill  the  Bellies 
of  the  Fifti  with  this  Seafoning,  and  flrew 
ibme  on  the  outfide  of  them  ;  with  fiat  large 
Skewers  and  a  broad  Tape,  tie  them  on  to 
the  Spit,  bafte  it  as  it  roafts  with  Claret 
or  Butter  (I  prefer  the  laft)  ;  let  your  Sauce 
be  Wine,  Oifter-Liquor,  Anchovy,  Spice, 
Butter  and  Vinegar,  which  is  alw'ays  to  be 
the  laft  Ingredient ;  when  you  ftir  in  your 
Butter,  take  care  you  ftir  in  no  more  Flower 
than  will  make  it  mix  well,  becaufe  the 
‘Seafoning  thickens  it. 
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\ 

‘  7^0  Roajl  a  Haunch  of  Venifon.  * 

Tiif’  A  K E  up  a  fubftantial  Fire  before  you 

lay  it  down,  then  bafte  and  flower  it, 
and  with  very  fine  Skewers  fatten  a  Piece  of 
Veal-Cawl  over  the  fat  Part;  if  that  cannot 
be  had,  the  White  of  an  Egg,  or  Paper  well 
butter'd  will  ferve.  A  Haunch  of  1 2  Pounds 
weight  will  take  up  three  full  Hours  to  be 
well  foaked  :  Your  Sauce  mutt  be  Gravy, 
with  a  great  deal  of  Claret  in  it ;  the  falliion- 
able  fweet  Sauce,  is  Jelly  of  Currants  made 
hot.  What  was  formerly  ufed,  was  a  Pap- 
Sauce  made  of  white  Bread  boil'd  in  Claret, 
with  a  large  Stick  of  Cinnamon,  and  when 
boil'd  'till  finooth,  take  out  the  Cinnamon, 
and  add  Sugar.  It  is  difficult  to  give  gene¬ 
ral  Rules  about  Roatting  and  Boiling,  becaufe 
Cooks  are  apt  to  neglect  a  Fire,  and  not 
mind  the  Diftance,  that  it  may  neither  fcorch 
nor  pawl ;  but  as  to  Time,  I  will  ven¬ 
ture  to  fay,  that  allowing  a  quarter  of  an 
Hour  to  every  Pound  of  Meat  at  a  fteady 
Fire,  your  Expeftations  fhall  hardly  ever 
fail,  from  a  Fowl  to  a  Sirloin  of  the  largeft 
Ox.  And  the  fame  Method  may  be  follow'd 
in  Boiling. 
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To  Roaf}  Eels. 

O  K I N  and  wafti  the  fineft  large  Eels 
^  you  can  get,  cut  them  in  three,  four  or 
five  Pieces,  .according  as  they  are  for  Size  j 
make  a  Sealbning  of  grated  Nutmeg,  beaten 
Pepper  and  Salt,  a  little  Thyme  and  Sage, 
a  little  Lemon-peel,  the  Crumb  of  white 
Bread  ;  let  all  thefe  be  finely  grated  and 
fhred,  and  ftrew'd  on  the  Eels,  flick  them 
crofs  each  other  on  Skewers,  and  tie  the 
Skewers  to  your  Spit,  and  let  them  roaft 
"'till  they  begin  to  crack,  and  are  white  at 
the  Bone  :  be  fure  to  bafle  them  well,  as  they 
roafl  ;  melted  Butter  and  juice  of  Lemoa 
is  the  beft  Sauce,  becaufe  the  Seafoning  gives 
them  as  good  a  Relifh  as  they  can  have  ; 
they  fry  or  broil,  as  well  as  roafl,  fo  fea- 
fon^d. 


j4  Sn^eet  Sauce  for  loiFd  Mutton, 

^ery  good. 


A  K  E  a  quarter  of  a  Pint  of  the  Broth 
^  your  Mutton  was  boil’d  in,  put  to  it  four 
‘Spoonfuls  of  the  Pickle  of  Capers  or  Sam- 
piiire,  fet  it  on  the  Fire  to  boil  ;  then  fhred 
a  Carrot,  which  has  been  firft  boil'd  tender, 
and  four  Spoonfuls  of  Capers  or  Samphire 
hired  :  put  this  into  the  Liquor  ;  when  it 
toils  ftir  in  four  Ounces  of  Butter,  andfhake 
1  •  a  verv 


77/ Cookery,  &c-  20 1 

a  very  little  Flower,  fweeten  it,  and  pour  it 
over  the  Meat :  "Tis  a  grateful,  tho*  old- 
falhion'd  Sauce. 

To  make  a  Tajiy  of  Beef  or  Mutton, 
as  good  as  V  enifon. 

O  O  N  E  a  Imall  Rump,  or  a  Piece  of  a 
^  Sir-loin  of  Beef;  or,  if  you  like  Mutton 
better,  let  it  be  a  Loin  or  a  Shoulder  of  Mut¬ 
ton,  but  Beef  is  beft  ;  when  your  Meat  is 
Boned,  beat  it  very  well  with  your  Rolling 
Pin,  then  rub  ten  Pounds  of  this  Meat  with 
four  Ounces  of  Sugar,  and  let  it  lie  twenty- 
four  Hours,  then  wipe  it  very  clean,  or  wafh 
it  off  with  a  Glafs  of  Claret,  and  feafon  it 
high  with  Pepper,  Nutmeg,  and  Salt ;  lay  it 
in -your  Cruft,  and  cover  fo  much  Meat 
with  full  two  Pdunds  of  Butter  ;  put  on  the 
Cruft,  and  bake  it  much  as  Venifon  ;  fet 
the  Bones  into  the  Oven,  with  no  more  Wa¬ 
ter  than  will  cover  them,  that  you  may 
have  a  little  good  Gravy,  to  put  into  the 
Pafty,  if  it  wants  it  when  drawn.  Let  no 
one  diflike  the  laying  it  in  Sugar,  'till  they 
have  try'd  it,  for  how  prepofterous  an  In¬ 
gredient  foever  it  may  feem  in  a  lavoury  Pyc, 
I  muft  beg  leave  to  afliire  the  Reader,  that 
nothing  gives  fo  certain  a  Shortnefs  and 
Tendernefs  to  the  Meat  as  Sugar  ;  and,  if 
carefully  wafh'd  or  wip'd  off,  it  leaves  a 
Delicacy  that  is  equal  to  Venifon  ;  and  fince 

I  have 
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I  have  Occafion  to  mention  Sugar,  ^tis  my 
Opinion,  that  in  our  common  EngUjh  Bacon, 
^tis  as  efFedual  in  the  Cure  of  it,  as  Salt ; 
and  whereas  abundance  of  -^alt  makes  it 
hard  and  dry,  the  Addition  of  "Sugar  gives  a 
Tendernefs  almoft  equal  to  right  WeJifhaliaj 
and  prefer ves  it  good  all  the  Year,  with  half 
the  Quantity  of  Salt  we  formerly  ufed, 

A  Shrimp-Pye.' 

$ 

TA  K  E  a  Qiiart  of  Shrimps,  clean  pick’d 
from  the  Shells  :  if  they  are  very  fait 
in  the  tpiling,  feafon  them  only  with  a  little 
Cloves  and  Mace,  but  if  they  want  Salt, 
Hired  two  or  three  Anchovies  very  line, 
and  mix  them  with  the  Spice,  and  feafon  the 
Shrimps ;  you  -may  make  a  good  Cruft,  be- 
caufe  they  don’t  want  much  baking  ;  put  a 
pretty  deal  of  Butter  over  and  under  them, 
one  Glafs  of  White-wine,  and  fet  it  in  the 
Oven  ;  Where  Shrimps  are  to  be  had,  this 
is  not  an  expenfive,  but  a  very  delicious 
Pifh. 

» 

A  Hare-Pye. 

13  ONE  the  Hare,  and  ftired  the  Meat 
^  fmall,  take  almoft  the  weight  in  frelh 
Beef-fuet,  Ihred  that  fmall  then  too,  beat  both 
in  a  Marble  Mortar,  ’till  ’tis  fo  finely  mix’d  you 
cannot  difeoyer  the  Meat  from  the  Suet  j  if 

the 
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the  Hare  was  large,  it  will  take  up  two 
Ounces  of  Salt,  two  fmall  Nutmegs,  their 
weight  in  Cloves  and  Mace,  and  add  alfo 
a  little  line  Pepper  \  mix  the  Spice  well  with 
the  Meat,  and  put  it  into  a  good  Cruft  and 
bake  it  j  "tis  good  hot  or  cold. 

jl'very  pretiy  Cruft  Tarts. 

A  K  E  three  Eggs  and  beat  them  well 
together,  put  to  them  three  Spoonfuls 
of  cold  Water,  then  break  in  a  Pound  of 
Butter ;  while  you  are  working  it  all  together, 
let  Ibme  Flower  be  IhakM  in,  and  work  it 
together,  ftill  ftrewing  in  more  Flower,  ^till 
'tis  a  pretty  ftiff  Pafte,  then  roul  it  out  for 
Tarts  ;  it  keeps  crifper  and  longer  than  Puff- 
Cruft  for  moft  Ufes. 

Green-Goofe  Pyc. 

np  A  K  E  two  fat  Green  Geefe,  bone  them 
and  feafon  them  pretty  high,  with 
Nutmegs,  Cloves,  Mace,  Pepper  and  Salt, 
and,  if  you  like  it,  two  whole  Onions ;  lay 
them  upon  each  other,  and  fill  the  Sides, 
and  cover  them  with  Butter  :  Let  them 
be  well  bak'd,  and  they  eat  delicately  hot 
or  cold. 
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'To  Tot  Chelliire-Cheefe. 


AKE  three  Pounds  of  Cheftiire-Cheefe, 


^  and  put  it  into  a  Mortar,  with  half  a 
Pound  of  the  beft  frelh  Butter  you  can  get ; 
pound  them  together,  and  in  the  Beating 
add  a  Glafs  or  two  of  rich  Canary,  and  half 
an  Ounce  of  Mace,  fo  finely  beat  and  fifted 
that  it  may  not  be  difcern’d  ;  when  all  is 
extremely  well  mix'd,  prefs  it  hard  down 
into  a  Gallipot,  coyer  it  with  melted  But¬ 
ter,  and  keep  it  cool ;  a  Slice  of  this  ex¬ 
ceeds  all  the  Cream  Cheefes  that  can  poffi- 
bly  be  made,  and  is  generally  more  ac¬ 
ceptable. 

'To  make  a  Cold  Hajb^  or  Salad- 


AKE  a  cold  Turkey,  two  cold  Chickens, 


or,  if  you  have  neither,  a  piece  of  fine 
white  Veal  will  do  ;  cut  the  Breafts  of  thefe 
Fowls  into  fair  flices,  and  mince  all  the  reft  ; 
to  the  Quantity  of  two  Chickens  you  muft 
take  eight  or  ten  large  Anchovies,  wafli  and 
l)one  them,  eight  large  Pickled  Oifters,  ten 
or  twelve  fine  green  Pickled  Cucumbers, 
ihred  the  Oifters,  the  Anchovies,  the  Cu¬ 
cumbers,  and  one  whole  Lemon  fmall ;  mix 
them  with  the  fhred  Meat,  lay  it  in  the- 
middle  of  the  Diih,  lay  the  Slices  of  the 


white 
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white  Part  round  the  Dilh,  with  halv’d  An¬ 
chovies,  whole  Pickled  Oifters,  quarter’d 
Cucumbers,  fliced  Lemon,  whole  Pickled 
Mufhrooms,  Capers  or  any  Pickle  you  like  ; 
cut  alfo  fome  fine  Lettice,  and  lay  'round 
among  the  Garnifh  •  but  put  not  Oil  and 
Viqegar  to  the  minced  Meat,  ’till  it  comes  to 


Table. 


Turkey,  in  Imitation  of 
Sturgeon. 


AKE  a  fine  Ikrge  Turkey,  drefs  it 


very  clean,  dry  and  bone  it,  then  tie  it 
up,  as  you  do  Sturgeon ;  put  into  the  Pot  you 
boil  it  in,  one  Quart  of  White- wine,  one 
Quart  of  Water,  and  one  Qiiart  of  good 
Vinegar,  and  a  very  large  Handful  of  Salt, 
let  it  boil,  and  fcum  it  well,  and  then  put  in 
the  Turkey  ;  when  ’tis  enough,  take  it  out 
and  tie  it  tighter,  let  the  Liquor  boil  a  little 
longer,  and  if  it  wants  more  Vinegar  or  Salt,  ‘ 
add  it  when  ’tis  cold  :  pour  it  upon  the  Tur¬ 
key,  ’twill  keep  fome  Months  ;  you  eat  it 
with  Oil  and  Vinegar,  or  Sugar  and  Vinegar; 
’tis  more  delicate  than  Sturgeon,  and  makes  a 
pretty  Variety  ;  if  that  is  not  to  be  had,  co¬ 
ver  it  with  Fennel,  when  it  is  brought  to 


the  Table. 


jd  voy 
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A  very  pretty  voay  to  eat  cold  hoiT  d 

Beef. 


CLICE  it  as  thin  as  ’tis  poffible,  flice 
^  alfo  an  Onion,  or  a  Shallot,  and  fqneeze 
on  it  the  Juice  of  a  Lemon  or  two,  then  beat 
it  between  two  Plates,  as  you  do  Cucum¬ 
bers  ;  when  "tis  very  well  beaten,  and  taftes 
fharp  of  the  Lemon,  put  it  into  a  deep  China 
Dilh,  pick  out  the  Onion,  and  pour  on  Oil, 
fliake  in  alfo  fome  fhred  Parfly,  and  gar- 
nifh  with  fliced  Lemon  ;  "tis  very  favoury 
and  delicious. 


make  excellent  Meat  of  a  Hog s- 

Head. 

A  K  E  the  Head  and  fplit  it,  take  out 
the  Brains,  cut  off  the  Ears,  and  lay 
it  in  Water  one  Day,  then  boil  it  "till  all  the 
Bones  come  out,  then  take  off  the  Skin  as 
whole  as  you  can,  for  that  is  to  be  laid  over 
and  under  it :  chop  it  fmall,  as  fall  as  you 
can,  while  "tis  hot ;  feafon  it  with  Pepper, 
Salt,  Mace,  Nutmeg,  oc  ^yamaica  Pepper, 
if  you  like  it,  inftead  of  Mace ;  prels  it  down 
into  a  Pudding  or  Venifon-pan,  lay  the  Skin 
over  and  under  it,  cover  and  prefs  it  down 
very  clofe,  and  when  "tis  quite  cold  "twill 
turn  out,  and  cut  as  clofe  as  a  Cheefe  ; 
you  may  add  Salt  and  Vinegar  to  fome  of 

the 

t 
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.the  Liquor  "twas  boird  in^  and  keep  it  in 
that  Pickle  :  "Tis  eat  with  Vinegar  or  Mii- 
ftard,  and  is  better  than  Brawn,  if  the  Head 
you  make  it  of  be  large  and  fat. 

A  ‘very  good  ^ay  to  keep  Tongues 
in  i^ickk  for  Boiling^  to  eat  Hot  or 
dold* 

LEAN  them  well,  and  rub  them 
very  dry,  then  lay  them  flat  in  a  Tray, 
and  fait  them  well  with  common  Salt  ;  let 
them  lie  two  Days,  then  beat  an  Ounce  of 
Salt-petre  for  every  Tongue,  and  ftrewit  on 
the  Top  of  the  Tongue  ;  let  it  lie  two  or 
three  Days,  and  then  fait  it  again  with  com¬ 
mon  Salt,  after  this  turn  them  often,  and  put 
frelh  Salt  when  wanted  ;  thefe  need  never  be 
Dried,  but  kept  always  in  the  Pickle,  and 
boiPd,  \Yhen  you  have  Occafion,  out  of  the 
Pickle. 

An  admirable  Pickle,  in  Imitation  of 
India  Bamboo,  exaBly  as  that  is 
done. 

A  K  E  the  largeffc  and  youngeft:  Shoots 
of  Elder,  which  put  out  the  middle 
of  May^  the  middle  Stalks  arc  moft  tender 
and  biggeft,  the  fmall  are  net  worth  doing  ; 
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peel  off  the  outward  Peel  or  Skin,  and  lay 
them  in  a  ftrong  Brine  of  Salt  and  Water  for 
one  Night,  and  then  dry  them  in  a  Cloth, 
piece  by  piece  ;  in  the  mean  Time,  make 
your  Pickle  of  half  White- wine,'  and  half 
Beer-Vinegar  ;  to  each  Quart  of  Pickle  yon 
muft  put  an  Ounce  of  White  or  Red  Pepper, 
an  Ounce  of  Ginger  fliced,  a  little  Mace, 
and  a  few  Corns  of  Jamaica  Pepper  :  when 
the  Spice  has  boifd  in  the  Pickle,  pour  it 
hot  upon  the  Shoots,  flop  them  clofe  imme¬ 
diately,  and  fet  the  Jar  two  Hours  before 
the  Fire,  turning  it  often  ;  ^tis  as  good  a  way 
to  green  this  or  any  other  Pickle  as  often 
boiling,  though  either  way  is  certain,  if  you 
keep  it  fcalding  hot  ;  always  ufe  Stone-jars, 
for  any  fort  of  Pickle  if  they  can  be  got  ; 
the  firft  Charge  is  inconliderable,  and  they 
do  not  only  laft  longer  than  Earth,  but  keep 
the  Pickle  better,  becaufe  Vinegar  will  pe¬ 
netrate  through  all  Earthen  Veffels,  and 
Glafs  will  not  bear  the  Fire  :  This  is  a  very 
crifp  pretty-tafted  Pickle. 

To  Richie  Small  Onions; 

'’1^  A  K  E  fmall  Onions,  peel  off  the  out- 
ward  Skin,  and  put  them  in  Salt 
and  Water  all  Night,  pour  that  away,  and 
put  a  frefli  Pickle  of  Salt  and  Water,  made 
ffronger  than  the  firft  ;  fet  them  on  the 
Fire  'in  this,  and  let  them  juft  boil,  fcum 

them 
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them  well,  and  take  them  off  the  Fire,  let 
them  by  to  cool,  and  make  a  Pickle  of  White- 
wine  Vinegar,  Pepper,  Mace^  and  a  little 
Ginger  ;  let  all  ftand  to  be  cold,  then  dry 
the  Onions  from  the  Brine,  and  put  them 
into  the  Pickle  ;  if  you  add  Muftard-feed^ 
they  will  keep  Ibme  Time  :  They  tafte  and 
look  very  pretty  among  green  Pickles. 

^0  fickle  Cucumbers  in  Slices. 

^T^AKE  Thirty  large  Cucumbers,  cut 
^  them  in  Slices,  but  not  too  thin,  put 
them  in  a  broad  Pan,  and  lay  with  them 
Ibme  fmall  Onions  peefd,  let  them  ftand 
Twenty-four  Hours  ;  then  put  them  into  a 
Cullender  to  drain  ;  boil  two  Quarts  of 
Vinegar,  with  whole  Pepper,  large  Mace,i 
and  Ginger  9  put  the  Cucumbers  into  a 
Jar^  and  pour  the  Pickle  boiling-hot  upon 
them,  ftop  them  very  clofe  '  that  Moment  ; 
fet  them  by  for  Two  Days^  and  then  boil 
the  Pickle  again^  as*  before,,  "till  they  are 
green'd*  . 

V 

-  -  »  J. 

Note^  That  they  keep  belt  linpared',  and 
the  whole' fmall  Onion  may  be  kept  in.  the 
Pickle  with  them*  ^ 
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K 

An'  Incomparable  Way  to  make 

Muftard. 

Take  a  Quart  of  the  beft  Miiftard- 
feed  you  can  get,  let  it  be  well  drie^, 

^  finely  beat  and  lifted,  then  put  to  mix  it  two  I 

parts  White-wine  Vinegar,  and  one  Sack,  1 
alfb  one  Spoonful  of  double-refin'd  Sugar,  | 
flop  it  clofe,  and  'twill  keep  a  Year  :  If 
you  are  curious  in  your  Seed,  this  way  of 
making  it,  gives  a  very  agreeable  Quick- 
nefs  and  Flavour,  that  is  nor  fo  difgufting  in 
the  Breath,  as  when  Garlick  is  kept  in  the 

Jug- 

Vb  Sterna  Cucumbers  to  eat  Hot. 

TA  K  E  fix  large  Cucumbers,  pare  them 
and  cut  them  in  flices,  not  too  thin,  I 
put  them  into  your  Sauce-pan,  with  fome  | 
Salt,  and  a  whole  Onion,  not  too  large ;  let  | 
them  ftew  in  their  own  Liquor  a  little, 
then  drain  all  that  Liquor  away,  as  dry  as 
you  can  ;  and  put  to  them,  when  you  have 
taken  out  the  Onion,  one  Anchovy,  two  or 
three  Blades  of  Mace,  a  Spoonful  of  Gravy,  : 
and  a  quarter  of  a  Pint  of  Claret  j  when  ' 
the  Anchovy  is  dilTolved,  fhake  in  a  bit  of’ 
burnt  Butter  to  thicken  it  ;  'tis  a  Sauce  i 
generally  lik'd  with  Venifon  or  Mutton,  and  : 
is  indeed  ycry  favoury  ;  fome  People  add  : 

Ale, 
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Ale,  rather  than  Wine,  and  ^tis  very  good 
where  Wine  cannot  be  had. 

To  keep  Artichoak  Bottoms  for 

Sauce. 

A  K  E  your  Artichoaks  about  Micha^U 
mas^  they  may  be  the  fmall  Plant  fort, 
boil  them  fo  much,  as  to  take  off  all  the 
Leaves,  and  the  Choak;  then  put  them  on^ 
Tin  Plates,  and  fetthem  into  your  Oven,  after  * 
your  other  things  are  out,  when  "tis  fo  cool 
as  not  to  difcolour  them  in  the  leaft  ;  do  this 
till  they  are  very  dry,  then  put  them  into  an 
Earthen  Pot  to  keep ;  tie  them  down  clofe, 
and  keep  them  in  a  dry  Place  •  when  you 
would  ufe  them,  put  them  into  Ibme  fcald- 
ing  Water,  ^till  they  are  tender,  cut  them  in 
large  Dice  ;  they  look  white,  and  eat  very 
fweet  all  Winter. 

^0  keep  Munirooms  without  ^kkle^ 

for  Sauce. 

A  K  E  large  Muflirooms,  peel  them, 
and  take  out  all  the  Inlide,  lay  them 
in  Water  Ibme  Hours  \  then  ftrew  them  in 
their  own  Liquor,  and  lay  them  on  Tin 
Plates,  as  you  do  the  Artichoak-Bottoms,  in 
a  cool  Oven ;  repeat  it  till  they  are  perfectly 
dry,  tie  them  down,  and  keep  them  dry  as 
the  other.  I  cannot  find  they  will  look- 

O  ^  white, 


212  A  CoVeB  ’ion  of  Receipts 

white,  take  what  care  we  can  ;  therefore  in 
the  Stewing,  I  put  fome  Mace  and  Pepper, 
fo  they  eat  delicately,  and  look  as  well  as 
Truffles. 

Collar  VeaL 

Take  the  Fillet  of  a  Fat  Leg  of  Veal, 
bone  it,  and  cut  the  Fat  in  Slices  to 
mix  well,  and  roll  up  in  the  Collars  j  make 
your  Seafoning  of  Pepper,  Cloves,  Mace,  and 
Salt,  flired  alfo  Lemon-Thyme  extremely 
fmall,  place  the  Pieces  of  Fat,  and  ftrew  the 
Seafoning,  that  it  may  be  in  all  Places  alike  j 
then  roll  it  very  tight,  and  boil  it  tender  in 
half  White-wine,  and  half  Water,  feafon'd 
with  Salt  and  Spice  ;  when  ^tis  enough,  new 
roll  it,  and  keep  it  in  that  Pickle. 

* 

A  Neat’s-Tongue  Pudding. 

T?  O  I  L  a  fmall  Neat's-Tongue,  before  'tis 
^  faked  ;  when  kis  enough  blanch  it,  and 
when  kis  cold,  £hred  or  grate  it  extremely 
fine,  put  to  it  a  Penny- Loaf  grated,  near  a 
Quart  of  Cream,  eight  Eggs,  but  half  the 
Whites,  beat  and  ftrain  the  Eggs,  then  add 
a  Spoonful  or  two  of  Sack,  a  little  Salt,  bea¬ 
ten  Cloves  and  Mace,  and  Sugar  to  your 
Tafte  ;  a  few  Currants,  and  fome  Citron-peel 
candy 'd  ;  when  you  have  laid  a  Puff-pafte  in 
the  Dilh,  put  in  the  Pudding ;  and  then  flick 
all  over  with  large  Pieces  of  Marrow. 
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^he  hep  way  to  make  the  Old  Englidi 

Bread -Pudding. 

RATE  a  Penny  Loaf,  all  but  the 
Cruft,  aud  pour  upon  it  a  full  Pint  of 
boiling  Milk  ;  if  you  can  get  Cream  "tis 
better  ;  cover  it,  and  let  it  ftand  to  fcald  ; 
for  this  Quantity  beat  up  five  Eggs,  leave  out 
two  Whites,  with  a  little  Salt,  and  a  little 
Sugar,  ftrain  this  to  the  Bread  and  Milk; 
when  that  is  pretty  cool,  grate  in  a  little  Nut¬ 
meg,  and  mix  all  well ;  pour  it  into  little 
Wooden  Dilhes  that  have  been  butter’d,  and 
are  of  a  Size,  tie  them  up  in  Cloths,  very 
tight  ;  they  require  near  an  Hour  to  boil, 
when  in  Dilhes  ;  be  fure  to  flower  the  Cloth 
you  tie  over  the  Dilh  ;  becaufe  if  you  would 
have  your  Pudding  very  good,  you  muft 
make  them  almoft  as  thin  as  Cuftard  ;  and 
in  the  Spring,  the  Addition  of  Juice  of  Spir 
nage,  'ntakes  them  as  good  as  Tanfy. 

French  Bread. 

A  K  E  a  Quart  of  Flower,  and  put  to  it 
three  Spoonfuls  of  Ale-yeaft,  an  equal 
Quantity  of  Milk  and  Water  warm’d ;  about 
the  bignefs  of  a  Wallnut  of  good  Butter, 
and  a  little  Salt;  make  them  pretty  light, 
and  drop  them  on  Tin-plates,  fet  them  before 
the  Five  to  rife,  and  bake  them  in  a  quick 
Oven,  ralp  them  ;  fome  People  put  three 

O  3  '  Eggs, 
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Eggs,  only  one  White,  to  this  Quantity  ; 
but  I  think  Eggs  make  it  tough,  and  not  fo 
fliort ;  but  that  as  you  pleafe. 


\ 


An  excellent  Oatmeal  Pudding. 

‘pU  T^^into  a  Quart  of  Milk,  juft  warm, 
-*•  one  Pint  of  whole  Oatmeal,  very  care¬ 
fully  pick'd,  let  it  foak  at  leaft  two  Hours  ; 
then  add  to  it  a  quarter  of  a  Pound  of  ftoned 
Raifins,  half  a  Pound  of  Currants,  a  little 
Salt,  four  Ounces  of  Sugar,  and  full  half  a 
Pound  of  good  Butter  ;  if  you  bake  it,  Mar¬ 
row  on  the  Top  is  a  good  Addition  j  'tis  very 
good  either  bak'd  or  boil'd. 


A  Rice  or  Millet  Pudding. 

AKE  fix  Ounces  of  whole  Rice,  or 
^  Millet-feed,  to  this  put  full  three  Pints 
of  New  Milk,  rather  more  than  a  quarter 
of  a  Pound  of  Sugar,  a  little  Salt,  and  fix 
Ounces,  or  near  half  a  Pound  of  Butter  ;  for 
unlefs  you  have  Marrow,  Butter  is  better  in 
all  thefe  than  Suet  :  I  fet  down  all  thefe 
without  Eggs,  becaufe  they  are  generally  as 
well,^  if  not  better  lik'd  without  ;  but  if  you 
would  have  them  of  the  Cuftard  fort,  you 
may  add  from  four  to  nine  Eggs  ;  beat  them 
well,  and  leave  a  little  of  your  Milk  to  mix 
and  ftrain  with  them, 

-  >  I 

j  \ 


i 


hi  Cookery,  ffc.  215 


A  Pancake  Pudding. 


Take  a  Qiiart  of  Milk,  four  Eggs,  two 
large  Spoonfuls  of  Flower,  a  little  Salt, 
and  a  very  little  grated  Ginger  ;  Butter  your 
Difh,  and  bake  it ;  pour  melted  Butter  over 
it  when  it  comes  out  of  the  Oven  :  "Tis  a 
cheap  and  very  acceptable  Pudding,  being 
lefs  offenlive  to  the  Stomach  than  fry'd  Pan¬ 
cakes. 


Puffs  to  Fry  injiead  of  Fritters. 


T^AKE  a  Pint  of  Milk,  and  mix  as  much 
Flower  as  will  make  it  a  Hafty-Pud- 
ding  •  take  care  to  mix  it  with  a  little  of  the 
Milk  at  firft,  and  fo  more  and  more,  that 
when  you  let  it  on  the  Pdre  to  thicken,  ^  it 
may  not  grow  lumpy  ;  pour  it  out  to  cool, 
and  then  add  to  it  three  Eggs,  a  little  Salt 
and  Sugar,  beat  all  in  a  Mortar  }  fry  them 
in  good  Lard  over  a  quick  Fire  :  They  are 
to  be  dropp'd  fmall,  and  will  be  round. 


Herb  Dumplins. 


A  K  E  the  Crnmb  of  a  Two-penny 
^  Loaf  grated,  fift  it  through  a  Cullen¬ 
der,  take  almoll  as  much  frefli  Beef-fuet, 
flired  and  lifted,  put  in  Thyme,  fweet  Mar¬ 
joram,  Savory,  and  as  much  Penny-royal 
as  all  the  other  Herbs  together  ;  let  all  be 
flired  extremely  fmall ;  put  in  a  few  Cur- 

O  4  rants 

* 
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rants  neatly  pick'd  and  wafti'd,  a  little  Salt, 
grated  Nutmeg,  and  a  Spoonful  of  Sugar, 
beat  two  Eggs,  with  two  Spoonfuls  of  Sack, 
mingle  all  thefe ;  rub  a  little  Flower  on  your 
Hands,  and  roll  them  up  as  big  as  Tennis- 
Balls  ;  boil  them  half  an  Hour  ;  melt  your 
Butter  with  a  Glafs  of  Sack,  and  ftrew  Sugar 
over  them  ;  'tis  beft  to  let  your  Water  boil 
before  you  put  them  in. 


An  Almond  Pudding. 

"OOIL  a  Quart  of  Cream,  and  when  'tis 
^  cold,  put  to  it  the  Whites  of  feven  Eggs 
new  laid,  that  they  may  be  beat  to  a  Froth, 
blanch  five  Ounces  of  fine  Jordan  Almonds, 
and  beat  them  fmall,  with  a  little  Orange- 
flower  Water,  then  mix  them  with  your 
Cream,  and  Whites  of  Eggs;  make  it  pret¬ 
ty  fweet  with  fine  Powder  Sugar,  then  lay 
on  the  Top  fome  thin  Slices  of  Orange,  Le¬ 
mon  and  Citron-peel  neatly  cut ;  take  care 
to  bake  it  in  a  cool  Oven  ;  for  when  the 
Cruft  is  bak'd,  'tis  enough-;  you  are  to  lay' 
a  thin  Cruft  in  the  Difti,  before  you  pour 
it  in,  and  garnilli  the  Brim  with  the  fame  : 
This  is, a  very  delicate  Pudding  as  can  be 
inade,  and  not  very  expenfive. 

make  Mackeroons. 


L  A  N  C  H  and  beat  your  Almonds, 
with  Rofe  or  Orange-flower  Water  ;  to 
C?yety  Pound  of  Almonds,  put  a  Pound  of 
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line  Sugar,  and  the  .  Whites  of  three  large 
Eggs,  beat  to  a  Froth,  put  all  to  the  Al¬ 
monds,  and  beat  it  together  very  well  in 
your  Mortar  ;  when  "tis  fmall  enough,  make 
it  fcalding  hot  in  your  Preferving-pan,  then 
drop  it  on  Wafer  Paper,  and  bake  it  on 
Sheets  of  Tin  5  be  fure  the  Oven  be  not 
fcorching. 

A  Lemon-Pudding. 

t 

^  l  "'AKE  a  quarter  of  a  Pound  of  Almonds, 
blanch  them,  and  beat  them  very  fine, 
with  Orange-flower  Water,  or  fair  Water 
will  do,  to  keep  them  from  Oiling  as  they 
beat  ;  when  they  are  fine,  put  in  half  a 
Pound  of  Butter,  three  quarters  of  a  Pound 
of  fine  Sugar  ;  then  beat  it  again,  and  grate 
in  the  Rinds  of  two  large  Lemons,  and 
fqueeze  in  the  Juice  of  one,  and  beat  it 
again  ;  put  in  the  Yolks  of  twelve  Eggs,  well 
beaten,  mix  it  again  extremely  well  ;  put  a 
Puff-pafte  at  the  Bottom  of  the  Difti ;  put 
the  Pudding  in,  and  cover  it  with  a  Puff- 
pafte  ;  three  quarters  of  an  Hour  will  bake 
it;  take  care  your  Oven  be  not  lb  hot  to’ 
fcorch  it  :  ^tis  a  moft  delicate  Pudding,  and 
a  very  exaft  and  certain  way  for  either 
Orange  or  Lemon. 
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An  Orange-Pudding  for  Skins. 

'1'^  A  K  E  the  Rinds  of  twelve  &z;/7-Oran- 
ges,  boil  them  in  Water  till  they  are 
very  tender,  and  the  Bitternefs  almoft  gone, 
the  Water  muft  be  fliifted  feveral  Times  ; 
then  dry  them  from  the  Water,  and  put 
them  into  a  Marble  Mortar,  and  beat  them 
pretty  fmall,  with  half  a  Pound  of  "Jordan 
Almonds  blanch'd,  putting  in  often  Sack, 
and  three  or  four  Spoonfuls  of  Orange-flower 
Water  ;  grate  a  Pound  of  Naples  Bisket,  and 
a  Penny  white  Loaf,  which  you  mufl:  fteep 
in  warm  Milk,  breaking  it  fometimes,  for 
fear  it  Ihould  gather  into  Lumps,  when  cold  ; 
put  in  twenty  Eggs  well  beaten,  leave  out 
five  Whites,  take  two  full  Pounds  of  the 
Hog's-Lard,  which  you  muft  ferape  very 
fine  with  your  Spoon  ;  put  in  a  little  Salt, 
and  as  much  fine  Sugar  as  will  make  it  very 
fweet  ;  put  all  together  when  the  Bread  and 
Milk  is  cold,  and  mix  it  extremely  well  with 
your  Hands,  that  the  Fat  be  not  in  Lumps  ; 
this  Fat  eats  as  well  as  Marrow  ;  fill  your 
Skins,  and  boil  them  with  great  Care. 


White  Lemon  Cream. 


A  KE  almoft  a  Pint  of  Water,  and  the 
Whites  of  nine  Eggs  very  well  beaten, 
and  the  juice  of  four  large  Lemons,  or  five 
if  they  are  not  large;  then  ftrain  it  through 
a  Jelly  Bag,  and  put  to  it  half  a  Pound  of 

double- 
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double-refin’d  Sugar,  beat  and  fifted  ;  fet  it 
on  a  foft  Fire,  and  keep  it  conftantly  ftirring 
all  one  way,  'till  'tis  as  thick  as  Jelly  5  pour 
it  out  quick. 

A  Rice  White-Pot,  ‘very  goody  indeed. 

Take  one  Pound  of  Rice,  boil  it  in 
two  Quarts  of  Milk,  'till  'tis  thick  and 
tender,  then  beat  it  very  well  in  your  Mor- . 
tar,  with  three  or  four  Ounces  of  blanch'd 
Almonds,  boil  two  Quarts  of  Cream,  with 
Crumbs  of  white  Bread,  and  Blades  of  Mace  ; 
put  all  together,  with  the  Yolks  of  eight  Eggs, 
fome  Rofe-water,  and  Sugar  to  your  Tafte  ; 
when  'tis  in  the  Oven,  lay  in  fome  Candy'd 
Orange  and  Citron-peels,  cut  thin  in  hand- 
fome  Pieces  :  This  is  very  good,  and  half  the 
Qiiantity,  or  a  quarter,  makes  a  very  pretty 
China  Bafon  full  :  Be  very  careful  in  the 
Baking  j  'tis  foon  fpoil'd,  if  too  hot. 

Cream  Flummery. 

OP  AK  E  a  Pint  of  Cream,  three  Spoonfuls 
*  of  Rice  Flower,  very  fine  ground  or 
beat,'  and  fifted  'till  it  is  fmall,  three  Ounces 
of  Sugar,  and  two  Ounces  of  Almonds,  beat 
fmall,  beat  with  fome  Spoonfuls  of  Milk, 
for  fear  of  Oiling',  the  Whites  of  three  Eggs, 
beat  y  ftrain  the  Cream  and  Eggs  to  the 
Almonds,  and  fet  it  on  the  Fire,  and  llir  it 
all  one  way,  'till  'tis  thick  and  fmooth  as  a 

Cuftard ; 


220  A  CoIleBion  of  Receipts 

Cuftard ;  then  pour  it  into  deep  Glaffes,  that 
when  ■’tis  cold,  it  may  turn  out  in  picked 
Shapes  ;  blanch  and  cut  fome  Almonds  in 


Slips  to  flick  upon  it. 

Currant  dear  Cakes. 


T  N  F  U  S  E  your  Currants  in  a  Stone  Pot  or 
Jug,  that  you  may  keep  it  clofe  cover'd 
in  a  Kettle  of  Water,  to  boil  'till  they  are 
tender  ;  then  pafs  theni  while  they  are  hot 
through  your  Jelly-bag  ;  to  a  Pound  of  this 
Liquor,  put  a  Pound  of  double-refin'd  Sugar, 
boil'd  to  a  thick  Candy,  'till  'tis  almofl  Sugar 
again  ;  then  put  in  your  Liquor,  and  make  it 
fcalding  hot,  but  it  mufl  not  boil ;  then  put 
it  into  Glafles,  the  Thicknefs  you  would  have 
your  Cakes  olT,  and  put  them  in  your  Stove, 
with  a  moderate  Heat,  'till  they  are  a  flrong 
Jelly;  then  turn  them  out  upon  Glafs  Plates, 
fift  a  little  Sugar  on  the  Top  of  them ;  keep 
them  turn'd  and  floved  'till  they  are  candy'd. 
White  Currants  and  Pear  Plumbs  are  done  the 
fame  way. 


Rasberry-Cakes. 


T  N  F  U  S  E  your  Rasberries  as  you  do  the 
Currants,  and  let  the  Liquor  run  out  ; 
then  put  to  the  Pulp  of  the  Rasberries  as 
much  or  more  of  the  Currant  Liquor  as  run 
out  of  the  Rasberries  ;  put  the  weight  in 
Sugar,  and  boil  it  to  a  Candy  as  exaftly  as 
you  did  the  other. 
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NotCj  That  the  Seeds  of  the  Rasberry  are 
not  to  be  mix'd,  therefore  'tis  beft  to  ftrain 
them  through  a  thin  ftrong  Cloth,  that  you 
may  get  all  the  Pulp,  and  leave  only  the  dry 
Seeds  hard  preft.  Quinces  and  Apricot  clear 
Cakes,  are  made  the  fame  way,  only  they  are 
fcalded  in  fair  Water,  'till  tender,  and  not  by 
Infufion,  as  this  fmall  Liquid  Fruit  is. 


Rasberry-Jamm. 

OU  are  to  infufe  your  Rasberries  as  before, 
^  but  muft  be  very  careful  to  pick  your 
Fruit  from  the  Dead  and  Maggotty  ones  ; 
when  they  are  tender,  take  out  fome  of  their 
Liquor,  and  put  the  fame  Quantity  of  Cur¬ 
rant  Liquor  to  what  is  left  ;  put  the  weight 
in  Sugar,  and  boil  it  up  together ;  put  it  into 
your  GlaifeSjto  eat  with  Cream  all  the  Year. 

I  believe  this  general  Rule  will  never  fail 
you,  becaufe  the  Perfon  who  fent  it,  excels 
in  Sweet-Meats  ;  the  Rasberry-Liquor  that 
you  take  out,  may  be  boil'd  up  for  Syrup, 
which  no  Family  ftiould  be  without  ;  but 
fome  Currant  Liquor  put  to  the  Rasberries 
makes  it  Jelly  5  fo  that  it  looks  better,  and 
taftes  quicker. 


To  make  RedQuince  Marmalade  in  Jelly. 

O  C  A  L  D  as  many  fair  large  Quinces  as  you 
^  would  life  ;  then  grate  as  many  of  the 
fmall  ones,  as  will  make  a  Pint  or  a  Quart  of 

Juice, 
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Juice,  according  to  the  Quantity  you  lhall 
want;  let  this  Juice  fettle,  after  you  have 
prefs'd  it  through  a  coarfe  Cloth  ;  then  ftrain 
it  through  a  Jelly-bag,  that  what  you  ule 
may  be  perfedly  clear  ;  to  every  Pint  of  this 
Liquor,  put  a  Pound  and  half  of  Sugar,  and 
a  Pound  and  half  of  the  fcalded  Quinces, 
which  mull  be  par^d  and  cored,  before  they 
are  weigh'd  ;  fet  it  all  at  lirll  on  a  pretty 
brisk  Fire  ;  when  it  begins  to  boilv  make  it 
flower ;  and  when  you  fee  it  bbgihs  to  turn 
Red,  cover  it  with  a  Pye-plate  tyed  up  in  a 
Cloth  ;  when  'tis  a  fine  bright  Red,  take  it  off, 
and  fill  your  Glalfes  :  You  mull  carefully 
watch  the  Colour,  becaufe  it  turns  muddy  and 
black  in  a  Moment,  and  the  Colour  is  as  de¬ 
licate  as  the  Tafte,  in  this  and  all  Sweet- 
Meats. 


To  Treferve  Cherries. 


^  I O  a  Pound  of  Cherries,  after  they  are 
pick'd  and  fton'd,  put  a  quarter  of  a 
Pint  of  the  Juice  of  White  Currants  (firfl: 
infus'd  and  pafs'd  through  a  Jelly-bag)  and 
the  weight  of  both  Liquor  and  Cherries  in 
double-refin'd  Sugar ;  fift  your  Sugar,  and 
llrew  it  as  you  put  them  into  your  Preferv- 
ing-Pan  ;  boil  and  fcum  it,  'till  the  Cherries 
look  clear  from  the  fcum  ;  then  put  them  into 
your  Glalfes  :  Some  put  in  Goofeberry-Li- 
quor  fo  ftrain'd,  but  Currant  is  better,  if 
they  are  White  and  full  Ripe. 

moji 
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A  mojl  admhahle  Way  to  7)ry  Cherries. 

TO  every  five  Pounds  of  Cherries  Hon'd 
put  one  Pound  of  double-refin'd  Sugar  ; 
put  the  Cherries  into  the  Preferving-Pan,\vith 
a  very  little  Water;  make  both  juft  fcalding 
hot,  take  them  immediately  out  of  this  Li¬ 
quor,  and  dry  them  ;  then  put  them  into  the 
Pan  again,  ftrewing  the  Sugar  between  every 
Layer  of  Cherries  ;  let  it  ftand  to  melt,  and 
then  fet  it  on  the  Fire,  and  make  it  fcalding 
hot,  as  before,  which  muft  be  done  twice  or 
thrice  with  the  Sugar  ;  then  drain  them  from 
this  Syrup,  and  lay  them  fingly  to  dry  in 
the  Sun,  or  in  your  Stove  ;  when  they  are 
dry  throw  them  into  a  Bafon  of  cold  Water, 
and  take  them  out  again  the  fame  Moment, 
and  dry  them  with  a  Cloth  ;  fet  them  once 
more  into  the  hot  Sun,  and  keep  them  all  the 
Year  in  a  dry  Place  :  This  is  not  only  the 
beft  way  for  to  give  them  a  good  Tafte,  but 
alio  for  Colour  and  Plumpnefs  ;  I  never 
found  any  way  fo  certain. 


To  Treferve  Green  Apricots. 

A  K  E  your  Apricots  before  the  Stones 
are’ hard,  put  them  into  a  coarfe  Cloth,  • 
with  a  large  Handful  of  Salt,  rub  them  well 
.  in  it ;  then  put  them  into  fcalding  hot  Wa¬ 
ter  ;  fet  them  on  the  Fire,  and  keep  them 
fcalding  on  a  gentle  Fire,  'till  they  are  green ; 

z  then 
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then  let  them  boil  "till  they  are  tender  ;  put 
to  a  Pound  of  Apricots^  a  Pound  of  Sugar 
double-refin"d  ;  boil  your  Sugar  to  a  thick 
Syrup  ;  and  when  the  Apricots  are  drain'd 
and  cold,  and  the  Syrup  is  coldy  you  may  put 
them  together ;  what  you  defign  for  Tarts 
will  keep  fome  Time  with  half  their  Weight 
in  fingle-refin'd  Sugar  :  When  you  are  to 
boil  your  Sugar  to  Syrup,  you  may  wet  it 
more  than  when  "tis  to  Gandy*- 

fTo  make  Marmalade  of  ripe  Apricots.  ' 

P ARE,  ftone  and  cut  your  Apricots  into 
^  thin  Slices  ;  then  to  a  Pound  of  Fruit,’ 
put  a  Pound  of  double-refin'd  Sugar,  and  a 
quarter  of  a  Pint  of  ftrong  Codlin  JLiquor  j 
boil  it  as  fall  as  you  can,  and  when  the  Fruit 
is  tender,  and  clear  from  the  Scum,  which 
you  are  carefully  to  take  off,  then  fet  it  off 
the  Fire,  and  break  what  Pieces  you  think 
too  big  •  then  fill  your  GlalTes,  and  paper 
them  when  cold. 


To  make  a  Marmalade  of  Orange- 

Flowers. 


piCK  your  Orange-flowers,  Leaf  by 
Leaf,  and  then  boil  them  tender,  in  as 
much  Water  as  will  quite  cover  them  ;  then 
take  twice  their  weight  in  double-refin'd  Su¬ 
gar  ;  take  a  quarter  of  the  Sugar,  and  beat 
with  the  Leaves  in  a  Mortar  :  wet  the  reft 

of 
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of  the  Sugar,  and  boil  it  upalmofttoaCandy 
heighth  ;  put  the  Flowers  into  it,  and  ftir  it 
in  the  Syrup  "till  "tis  well  mix"d  ;  boil  it  juft 
up  after  "tis  mix"d^  and  fill  your  Glalfes  \  it 
may  be  turn’d  out,  and  fiftcd  with  Sugar, 
and  dry’d  in  Cakes,  or  kept  in  deeper  Glaflcs 
to  eat  wet  ;  A  Spoonful  of  this  gives  a  fine 
Flavour  in  Almond  Cream,  or  Cream  Flum¬ 
mery,  or  any  made  Difti  that  wants  Perfume. 

fZb  make  Apricot  Cakes. 

A  K  E  a  Pound  of  your  ripeft  Apricots, 
^  fcald  them,  peel  them,  and  take  out  the 
Stones ;  then  malh  them  to  pieces  with  the 
back  of  your  Spoon  ;  then  take  half  a  Pound 
of  double-refin’d  Sugar,  and  a  Spo6nful  of 
Water,  boil  it  to  a  Candy  ;  then  put  iii  the 
Pulp  of  your  Apricots  ;  let  it  ftand  a  quarter 
of  an  Hour  on  the  Fire,  and  boil  a  little, 
ftirring  it  well,  then  pour  it  into  lhallow  flat 
Glaffes,  that  it  may  eafily  turn  out  ;  let  it 
Hand  two  Days  in  the  Glaffes  3  then  lay  them 
on  Glafs  Plates,  ftove  them,  and  turn  them 
daily. 

You  may  do  Quince  Cakes  thus,  only  al¬ 
low  more  Sugar  ;  but  if  your  Apricots  are 
full  Ripe,  this,  by  that  time  they  are  skinn’d 
and  fton'd,  is  a  fit  Quantity,  and  will  keep 
them  all  the  Year. 


P 
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‘To  Trejerve  Currants  Red  and  White. 

PICK  out  all  the  little  Seeds  with  a  Quill, 
to  half  a  Pound  of  thefe  ftoned  Cur¬ 
rants,  put  a  Pound  of  the  Currant  Liquor, 
infus’d  and  pafs’d  through  a  Jelly-bag,  and 
put  the  weight  of  both  in  double-refin’d  Su¬ 
gar  ;  put  all  together  into  your  Preferving 
Pan,  boil  them  all  together  on  a  quick  Fire, 
’till  they  look  clear,  and  the  Scum  has  done 
rifing  then  put  them  into  your  Glaifes' 
and  paper  them  clofe. 

To  Treferve  Grapes. 

OKIN  and  ftone  your  Grapes,  and  to 
^  every  Pound,  put  a  Pound  of  double-re- 
fin’d  Sugar,  beat  and  lifted  ;  llrew  fome  be¬ 
tween  and  over  the  Grapes,  as  you  put  them 
carefully  into  your  Preferving  Pan,  and 
keep  out  one  quarter  of  the  Sugar,  to  ftrew 
on  them  in  boiling  ;  fet  them  on  a  quick 
Fire ;  cover  them  with  a  Silver  or  Earthen 
Plate  j  ftrew  on  the  remaining  Sugar  as  they 
boll  up  ;  when  they  look  clear,  take  them  off 
the  Fire  ;  let  it  ftand  off  the  Fire,  cover’d  a 
little  while,  then  fcum  them  clean,  and  put 
-them  into  Glaifes. 

f  To  T)ry  Plumbs. 

A  K  E  half  the  weight  of  the  Plumbs  in 
^  Sugar ;  boil  it  to  a  Syrup,  not  too  thick  * 
flit  your  Plumbs  down  the  Seam,  and  put 
i  '  them 
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Them  into  this  Syrup  ;  fet  them  on  the  Fire, 
and  keep  them  fcalding  hot,  ^till  they  are 
tender,  and'befureto  let  the  Syriip  cover 
them,  that  they  may  keep  their  Colour  ;  let 
them  lie  a  Day  in  this  Syrup  ;  then  make 
a  thick  Syrup  of  near  the  weight  in  Sugar, 
boifd  almoft  to  a  Candy  ;  when  ^tis  cold, 
drain  your  Plumbs  out  of  the  firft  Syrup, 
and  put  them  into  this  ;  they  muft  alfo  be 
cover'd  with  this  Syrup,  and  fet  on  the  Fire 
to  fcald,  'till  they  look  clear  ;  fet  them  by 
three  Days  in  this  laft  Syrup  ;  then  lay  them 
on  Glafs  Plates,  and  dry  them  in  the  Sun,  or 
your  Stove,  turning  them  often  ;  if  green, 
they  muft  be  firft  rubb'd  in  Salt,  and  fcalded 
green,  as  green  Apricots. 

Afi  excelkrit  Way  to  ^referve  or  Candy 

Orange  or  Lemon-peels. 

D  OIL  the  Peels  very  tender,  Ihifting  the 
^  Water  four  or  five  times  in  the  boiling, 
more  or  lefs,  as  you  chufe  the  bitterifti  Fla¬ 
vour  ;  then  put  them  in  V/ater  two  or  three 
Days  ;  but  if  they  are  well  boil'd,  this  laft 
Watering  is  beft  let  alone  ;  though  'tis  the 
Diredion  of  a  very  nice  Confedioner  ;  but  I 
leave  it  to  the  Judgment  of  the  Experienced : 
Then  take  half  their  weight  in  Sugar  ;  and 
to  each  Pound  of  Sugar,  put  a  Quart  of 
Water  ;  boil  and  feum  it  very  clean,  then 
put  in  your  Peels  ;  let  them  lie  a  Fortnight : 
heat  them  once  a  Day,  then  take  a  little 

P  a  more 
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more  than  half  their  weight  in  Sugar  again ; 
and  to  each  Pound  of  this  Sugar,  put  a  Pint 
of  Water  ;  boil  this  Syrup  as  before  ;  put  in 
your  Peels,  and  heat  them,  ^till  they  look 
clear,  but  never  let  them  boil  ;  you  may 
keep  them  all  the  Year  for  Ufe,  in  this  laft 
Syrup,  if  you  fometimes  heat  it ;  "tis  beft  fo 
for  moft  Ufes,  as  Apple-Pyes,  Cakes,  &c. 
but  if  you  want  it  Candy'd,  boil  a  little 
double-refin'd  Loaf  Sugar  to  a  Candy  heighth, 
and  throw  them  in  to  boil  up  *  lay  them  out 
to  dry  in  the  Sun,  or  in  your  Stove  :  Thus 
you  may  do  Orange  Chips. 

9^0  make  a  p'etty  fort  of  Lemon-PufFs. 

r 

TO  a  Pound  of  double-refin'd  Sugar,  fine¬ 
ly  beat  and  fifted,  take  the  Juice  of  two 
Lemons,  beat  them  together  in  a  Bowl  5  and 
as  you  beat  them,  put  in  White  of  Egg,  firft 
beat  to  a  very  high  Frothy  ^till  ^tis  white  as 
Snow  ;  when  you  have  beat  all  together 
fome  time,  and  put  in  the  Qitantity  of  Egg 
you  defign,  which  muft  be  Three  at  leaft 
to  every  Pound  of  Sugar  ;  then  add  the 
Rind  of  two  fair  Lemons,  finely  grated, 
beat  it  'till  all  is  well  mix'd,  fift  your  Pa¬ 
pers  with  Sugar,  and  drop  on  the  Puffs  in 
fmall  Drops ;  you  may  add  any  Perfume  you 
like  j  but  they  are  very  good  without. 
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To  make  Savoy  Biskets. 

AKE  twelve  Eggs,  and  leave  out  half 


the  Whites,  beat  them  up  with  a  fmall 
Whisk  y  put  in  two  or  three  Spoonfuls  of 
Role  or  Orange-flower  Water,  and  as  you 
beat  it  up  Itrew  in  a  Pound  of  double-refin'd 
Sugar,  that  is  firft  beat  and  fifted  very  fine  ; 
when  this  Eggs  and  Sugar  is  as  thick  and 
white  as  Cream,  take  a  Pound  and  two 
Ounces  of  the  fineft  Flower  that  is  dry'd, 
and  mix  it  in  ;  then  lay  them  in  long  Cakes, 
and  bake  them  in  a  cool  Oven. 

^0  feafon  a  Vcnifon-Pafty, 

TF  your  Venifon  be  the  Side  of  a  large 
-■"  Buck,  you  may  take  off  a  fine  Neck  to 
roaft  \  then  Bone  and  Skin  what  remains,, 
which  will  make  as  large  a  Pafty  as  the 
whole  Side  of  a  Doe  ;  but  if  you  would 
bake  all  the  Side  of  the  Buck,  your  Seafon- 
ing  mufl:  be  an  Ounce  and  Quarter  of  beaten 
Pepper,  and  full  as  much  Salt  as  twice  thi^ 
bignefs  of  the  Heap  of  Peppei',‘  rub  all  over 
the  Meat,  and  then  lay  your  Meat,  of  an 
equal  Thicknefs,  into  a  very  large  Soup^ 
difh, , without  any  Cruft  at  Bottom:  (for 
thus  ftewing  in  its  own  Gravy,  is  a  great 
Improvement  upon  the  old-fafhion'd  way  of 
a  Bottom-Cruft,  and  fhred  Suet  upon  that  tp 
keep  it  moift)  This  full  Quantity  of  Meat 


P  3 


will 
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-will  require  near  three  Pounds  and  a  half  of 
Butter  to  lay  over  it,  unlefs  your  Venifon  be 
exceeding  fat ;  put  a  Roll  of  Pafte  quite 
round  the  Meat,  that  it  may  ferve.  for  Pud- 
ding^Cruft,  and  to  fallen  the  Lid  to,  which 
make  by  the  Rule  in  the  next  Receipt  ;  let 
the  Lid  be  thick,  and  wet  the  infide  Roll, 
that  you  may  clofe  it  fall  ;  put  what  Orna¬ 
ments  you  pleafe  on  the  Top,  but  the  fewer 
there  are,  the  better  your  Cruft  will  rife  j 
make  a  Hole  on  the  Top,  and  put  in  a  quar¬ 
ter  of  a  Pint  of  Water  juft  as  it  goes  into  the 
Oven  ;  this  will  take  ft x  Hours  to  be  well 
foak'd.  The  Bones  and  Skins  muft  be  fea- 
ibn’d,  and  put  into  a  Pan  juft  cover’d  with 
Water,  and  baked  at  the  fame  Time,  left 
the  Pafty  Ihould  want  Liquor. 

You  muft,  at  Difcretion,  abate  of 
this  Quantity  of  Seafoning  and  Butter,  as  the 
Venifon  is  in  Quantity  *  this  is  in  full  for  the 
largeft  Side. 


O  feven  Pounds  of  Flower,  put  three 


^  Pounds  and  a  half  of  Butter,  and  fix 
Eggs,  leaving  out  half  the  Whites,  which 
are  apt  to  make  the  Cruft  tough  ;  put  in  one 
Poiind  of  the  Butter  with  the  Eggs,  and  Water 
into  the  Middle  of  the  Flower,  ( which  fiiould 
be  always  of  the  fineft  Sort)  wet  it  pretty 
lliff,  then  roll  it  out,  and  work  in  the  Re- 
mamder  of  the  Butter,  by  flicking  it  on  in 


bits. 
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bits,  and  fhaking  on  Flower  ;  fo  double  and 
roll,  and  flick  'on  'more,  flill  the  whole  is 
taken  up.  Tliis'  for  all  Meat-Paftles  is  fat 
enough  ;  but  if  you  make  it  for  Fruit-Tarts, 
where  the  Cruft  is  to  be  very  thin,  you  muft 
allow  full  three  quarters  of  a  Pound  of  Butter 
and  one  Egg  to  every  Pound  of  Flower. 


'"|  "'AKE  a  quarter  of  a  Pound  of  fine  Loaf- 
Sugar,  beat  it  very  fine,  and  fift  it ; 
put  it  into  your  very  clean  Mortar,  with  the 
White  of  one  Egg,  and  two  Spoonfuls  of  Rofe 
or  Orange-flower  Water;  ftir  it  all  one  way, 
flill  your  Tarts  are  baked,  and  almofl:  cold  ; 
then  ftrike  them  all  over  the  Top  with  a 
fmall  Bunch  of  Feathers  dippM'in  this  Icing, 
and  fet  them  into  your  cool  Oven  again,  "till 
they  are  hardened  ;  take  care  they  do  not 
grow  difcolour’d  by  ftanding  too  long. 


To  make  Orange-Tarts. 

D 


AKE  Twelve  of  the  faireft  Sevih 


Oranges  ;  pare  off  the  Rinds  as  thin  as 
Vis  poflible,  that  fome  of  the  Yellow  may 
remain  on  the  Orange  ;  put  them  into  fair 
Water  as  you  pare  them  ;  then  cut  them  in 
halves,  and  fqueeze  the  Juice  into  a  clean 
Bafon ;  ftill  throw  your  ()rangcs  into  clean 
Water  ;  when  all  your  Juice  is  out,  put  to 
it  half  a  Pint  of  fair  Water  ;  cover  it  and 
fet  it  by  "till  you  have  boird  your  Oranges 


tender;* 
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tender,  in  fo  many  Waters  as  is  requifite  to 
take  off  the  Bitternefs  ;  when  this  is  done, 
take  out  the  Skin  and  ftringy  Part  that  is  in 
the  Irifide,  ftill  throw  them  into  Water  ;  then 
cut  them  into  Slices,  and  dry  them  in  a  clean 
Cloth  ;  ftrain  out  the  Juice  and  Water  from 
the  Seeds,  which  will  be  pretty  thick,  like 
Jelly  ;  put  four  or  five  Spoonfuls  into  every 
Tart ;  one  Orange  will  fill  a  Tart  ;  your 
Sugar  muft  be  fine  Loaf  powder'd,  and 
about  a  Pound  and  a  quarter  will  feafon  the 
twelve  Tarts  ;  when  the  Cruft  is  bak'd  they 
are  enough,  and  will  look  very  clear  ;  if  you 
like  Apple,  you  may  mix  the  Apple  and 
Orange,  and  if  your  Oranges  are  not  very 
'  juicy,  you  may  add  the  Juice  of  a  I^emon  • 
thefe  are  a  very  proper  Tart  for  Winter. 

To  make  a  good  Ginger-Bread  ^without 


Butter, 


AK  E  two  Pounds  of  Treacle,  candy 'd 


^  Orange,  Lemon  and  Citron-peel,  of 
each  a  quarter  of  a  Pound,  as  much  candy'd 
Ginger,  all  fliced  thin  ;  one  Ounce  of  Car- 
raway-fecd,  and  one  Ounce  of  Coriander- 
feed,  with  one  Ounce  of  beaten  Ginger;  mix 
in  as  much  Flower  as  will  make  it  a  foft  , 
Pafte  ;  lay  it  in  Cakes  on  Tin  Plates,  and 
bake  it  in  a  quick  Oven ;  keep  it  dry,  and 
It  will  be  good  fome  Months, 
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PART  II. 


‘The  true  Way  of  makmg  Barbadoes 

Water. 

O  U  miift  pare  your  Citrons  ex¬ 
tremely  thin,  and  dry  thefe  Yel¬ 
low  Peels  in  the  Sun,  if  pollible  ; 
then  grate  the  white  Part  of  the 
Citron,  Till  you  come  to  the  Pulp 
or  Juice  ;  take  this  that  is  grated,  and  put  it 
into  a  cold  Still,  and  diftil  as  much  of  that 

Simple  Wa^r  as  you  can  draw  off  good, 

with 
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with  a  pretty  quick  Fire  ;  in  the  mean  Time, 
you  are  to  put  one  Pound  of  thofe  dry'd 
Peels  into  one  Brandy,  let  it  be  the 

very  beft  you  can  get  ;  when  thefe  Peels  are 
Ibak’d  enough,  put  to  each  Quart  of  that 
Brandy,  one  Quart  of  Madera  Wine ;  then 
diftil  that  Brandy  and  Wine,  and  Peels  in  a 
cold  Still,  and  put  one  Pint  of  the  Simple 
W^ater,  to  a  Quart  of  the  other  ftrong  Wa¬ 
ter  5  make  a  Syrup  of  double-refin'd  Sugar ; 
put  to  each  Pound  of  Sugar,  almoft  three 
Pints  of  Water,  and  the  Whites  of  three  Eggs ; 
let  it  boil,  and  then  pafs  it  through  your 
]el]y-bag,  "till  "tis  extremely  fine  ;  put  half 
a  Pint  of  this  Syrup,  to  each  Quart  of  the 
mix’d  Water,  more  or  lefs,  as  you  love  it  for 
Sweetnels ;  and  to  each  Quart  put  a  bit  of 
Allom,  as  big  as  a  Pea  ;  when  you  fee  it 
perfedly  clear  and  fine,  rack  it  off  into  other 
Bottles  ;  and  put  into  each  Bottle  fome  of 
the  Citron  Flowers. 

•I  did  with  great  Difficulty  procure  this 
Receipt  fo  exad,  becaufe  either  Lemons  or 
Oranges  do  as  well,  and  are  very  often  what 
we  want  to  difpofe  of,  when  we  have  had 
Occafion  to  ufe  large  Qiiantities  of  the  Juice; 
and  having  try’d  it,  you  may  be  convinc’d, 
that  of  frefh  thick-rind  Lemons,  you  may  at 
any  Time  make  a  Liquor  as  good  as  they  do 
in  Barbados  ;  *  efpecially  Avhere  the  Green- 
Houfe  affords  you  Orange  or  Lemon  Flowers. 


j 


Jn 
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An  excellent  Poppy-Waterjfor  ^/zAfthma. 

TI^  I L  L  a  large  Glafs  full  of  frefh  Poppies ; 
^  pour  to  it  one  Qiiart  of  HylTop  Water  ; 
one  Pint  of  Damask-Rofe  Water  ;  one  Pint 
of  Penny-royal  Water  ;  and  two  Quarts  of 
Compound  Briony  Water  ;  put  in  alfo  eight 
Ounces  of  ftoned  Raifins,  four  Ounces  of  fli- 
ced  Figs,  two  Ounces  of  Sugar-candy,  two 
Ounces  of  Syrup  of  Maiden-hair,  two  Ounces 
of  Syrup  of  Ground-Ivy,  two  Ounces  of 
fliced  Liquorice,  Carraway-feeds  and  Ani- 
leed,  of  each  three  Ounces  bruifed  ;  let  thefe 
ftand  fix  Weeks  in  the  Sun  ;  then  ftrain  it 
off ;  and  when  the  Breath  is  very  bad,  drink  ' 
four  Spoonfuls ;  In  Extremity  you  may  mix 
half  an  Ounce  of  Oximel  of  Squils  with 
every  Dofe. 

A  ^leafant  Medichie  for  a  Cough. 

”P  U  T  two  large  Lerhons  over  a  gentle 
P  ire,  to  codfile  as  you  do  an  Apple  ; 
when  they  are  foft,  take  them  out  before 
they  burfi:  (which  they  will  be  very  apt  to 
do,  if  your  Fire  be  fierce)  cut  them,  and 
takeout  the. Juice  and  foft  Pulp  from  the 
Seeds,  Strings  and  Rind  ^  put  to  this  Pulp 
four  Ounces  of  Sugar-candy  finely  beat  *  four 
Ounces  of  Oil  of  Sweet  Almonds,  and  two 
Ounces  of  Syrup  of  Poppies  ;  mix  all  well 
together,  and  take  a  large  Spoonful  whenevo- 
yoiar  Cough  is  troublefomc.  Jn 
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An  eafy  Medicine  for  a  dry  Husking 

■j^RINK  near  a  Pint  of  Spring- Water 
as  hot  as  you  can^  the  laft  Thing  you 
do  going  to  Reft. 

This  is  recommended  by  one  whofe  Inte¬ 
grity  may  be  depended  on  ;  and  though  ftis' 
feemingly  a  trifling  Prefcription,  it  has  done 
very  wonderful  Cures. 

An  admirable  Medicine  for  the  Piles. 

AKE  a  Handful  of  the  Leaves  of 
Mullein,  and  boil  it  in  a  Pint  of  Milk  ; 
fweeten  this  with  an  Ounce  of  Syrup  of  Vio¬ 
lets,  and  drink  it  every  Night  going  to  Reft, 
for  five  or  fix  Weeks,  and  it  will  certainly 
take  away  the  Caufe, 

Lozenges  for  the  Piles,  as  ufed  in  the 

Weft-Indies. 

W  O  Ounces  of  Flower  of  Sulphur,  of 
fine  Sugar  pounded,  with  Mucelage  of 
Gum-Tacamahaca,  and  Red-rofe  Water  four 
Ounces  ;  make  it  into  Lozenges,  and  dry 
them  before  the  Fire,  or  in  an  Oven  after  the 
Things  are  drawn  ;  take  about  the  Quantity 
of  one  Dram  daily.  This  is  a  moft  valua¬ 
ble  Medicine. 
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An  excellent  Remedy  for  the  Stone- 

Cholick. 

A  K  E  three  Mornings  together  fix 
^  Spoonfuls  of  Milk- Water  cold  Still’d, 
and  as  much  good  W^hit e-wine  ;  and  before 
you  drink  it,  llice  a  Spoonful  of  Ginger  very 
thin  ;  wet  it  with  fome  of  this  Mixture, 
fwallow  it,  and  drink  the  reft  after  it  ;  do 
this  for  three  Mornings ;  and  the  three  fol¬ 
lowing  Mornings,  take  two  Spoonfuls  of  the 
beft  Sallad  Oil  you  can  get;  ftrew  a  little 
Sugar  upon  it,  and  fwallow  it  down,  drink¬ 
ing  after  it  a  Draught  of  warm  Ale, 
fweeten’d  with  Honey  ;  take  .  thefe  two 
Medicines  interchangeably  for  nine  Morn¬ 
ings  together  ;  This  has  been  very  often 
approved  with  admirable  Succefs  in  violent 
Fits. 

For  a  Cholick  attended  with  painful 

Vomitings. 

'  I  ^  A  K  E  a  large  Chicken,  and  fill  it  with 
Manna  as  full  as  it  will  hold  ;  put  it  in¬ 
to  two  Gallons  of  W^ater,  with  a  quarter  of 
an  Ounce  of  Mace ;  let  it  boil  as  quick  as  pof- 
fible,  ’till  two  or  three  Quarts  be  wafted, 
the  Manna  confumed,  and  the  Fowl  boiled 
to  Rags ;  then  ftrain  it,  and  let  the  Patient 
drink  at  leaft  one  Gallon  of  it,  and  as  faft 

as 
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as  one  Porringer  comes  up,  let  him  drink 
another,  ’till  it  works  downwards  ;  when  iis 
has  drank  all,  and  the  Operation  is  over,  let 
him  take  the  following  Julep. 

The  Compojing  Draught  for  the 

Cholick. 

1^  A  K  E  two  large  Spoonfuls  of  Mint- 

^  Water,  two  of  Hyfterick-Water,  one 
of  Oil  of  Sweet  Almonds,  and  one  Ounce  of 
Syrup  of  Diacodium;  if  ’tis  for  a  Man,  add 
ten  Drops  of  Liquid  Laudanum,  and  twenty 
Drops  of  Spirit  of  Hart’s-horn  ;  if  fora  Wo¬ 
man,  only  twenty  Drops  of  Tincture  of 
Caftor  ;  add  alfo  for  either  two  or  three 
Drops  of  Oil  of  Juniper  ;  drink  this  Draught, 
and,  under  God,  you  may  abfolutely  depend 
.on  Reft  and  Eafe,  and  a  fafe  Cure  ;  for  the 
'Manna  does  fo  gently  make  its  Paffage,  as 
by  Repetition  is  fure  to  carry  off  that  lharp 
Humour  that  was  the  Caufe  of  this  Tumult 
in  the  Bowels  ;  and  then  an  Opiate  may  be 
fafely  given,  when  this  Operation  is  over  ; 
but  before,  "tis  dangerous  :  I  would  very 
earne|lly  recommend  this  Method,  becaufe 
ftwaji^Thirty  Years  the  Succefsful  Praftice  of 
an  excellent  Apothecary,  and  given  me  as  a 
very  valuable  Spccifick  on  this  Occaiioii. 


For 


I 
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For  the  Scone. 

AKE  Millepedes,  and  white  Amber, 


^  of  each  a  like  Quantity,  finely  pow¬ 
der'd,  half  as  much  Nutmeg  finely  grated  ; 
as  much  Ohio  Turpentine  as  will  beat  ; 
mix  them  in  a  warm  Mortar,  into  a  Mafs 
for  Pills  ;  let  your  Millepedes  die  in -White 
or  Rhenilh  Wine  ;  a  little  more  Turpentine 
than  all,  the  reft  weigh,  is  fufficient  ;  take 
falling  the  Qiiantity  of  five  large  Peas,  in 
Tea  or  any  fuch  Thing. 


For  the  Gravel. 


AKE  half  a  Pint  of  Ale,  boil  it  and 
fcum  it  very  clean  ;  then  let  it  off  the 
Fire,  'till  you  beat  up  the  Yolks  of  two  new- 
laid  Eggs,  with  one  Spoonful  of  Honey  ; 
mix  it  with  the  Ale,  when  'tis  cold  enough  to 
mix  wthout  curdling  :  Drink  this  Draught 
nine  Mornings, 

^0  jlop  a  violent  Bleeding  immediately. 

I  P  a  Piece  of  black  Bays,  in  the  Iharp- 
eft  Vinegar  you  can  get,  and  lay  it  to 
the  Groin  of  the  Patient ;  as  it  grows  warm, 
dip  it  again  :  It  gives  a  fudden  Check,  and 
is  the  Prafticc  in  the  JVefi  huUes^  among  the 
Blacks,  who  are  fubjed:  to  this  Diftemper, 


2 


and 
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and  often  loft  by  the  Violence  of  it  ;  And 
this  does  feldom  fail  in  Extremity. 

For  a  Loofenefs  and  Bloody-Flux. 

nr^AKE  the  Yolks  of  two  new-laid  Eggs, 
and  put  them  into  a  GlaJfs  of  ftrong 
Cinnamon- Water,  and  drink  it  all  ;  Brandy, 
Rum,  Rofa-folis,  or  indeed  any  ftrong  fpiri- 
tuous  Liquor,  will  do  as  well  as  Cinnamon- 
Water,  and  does  very  feldom  fail  :  But  I 
think  fuch  hot  Things,  how  well  foever  re¬ 
commended,  ftiould  never  be  ufed,  but  in 
the  greateft  Extremity  ;  becaufe  chewing  of 
Rhubarb  is  as  certain,  and  carries  off  the 
Caufe  y  and  of  all  the  fudden  Cures,  I  pre¬ 
fer  Venice  Treacle. 

An  excellent  K\tfor  the  Scurvy. 

"’T^AKE  one  Peck  of  Garden  Scurvy-grafs, 
^  of  Water-creffes  and  Brooklime,  each 
four  Handfuls,  dried  Fumitory,  Ground- 
Ivy,  Liverwort,  Tops  of  Firr  and  Tame- 
risk,  of  each  two  Handfuls  ^  Roots  of  Sharp- 
poiiited-dock  fliced,four  Ounces ;  Horfe-radifti 
Roots,  SaiTafras  and  Daucus  Seed,  each  one 
Ounce  ;  two  large  Sevil  Oranges  fliced  ;  put 
all,  being  gently  bruis'd,  into  a  Canvas 
Bag,  and  hang  it  into  fix  Gallons  of  Ale  ; 
when  it  is  fine,  drink  a  Draught  in  a  Morn¬ 
ing,  or  at  any  Time  in  the  Day  :  This  was ' 

ordered 
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order'd  by  Sergeant  Barnard^  mdi  is  an  incom¬ 
parable  Ale  for  that  Purpofe  ;  but  where 
the  Scurvy  and  Dropfy  meet^  and  the  Legs 
fwell,  if  the  Stomach  can  bear  it,  the  Juices 
of  the  Herbs,  with  Sevil  Orange-Juice,  is  a 
more  fpcedy  and  effedual  Method. 


A  very  good  I 


np  A  K  E  new  Wort,  nine  Gallons  ;  boil  in 
^  it  one  good  Handful  of  Firr,  with  a 
few  Hops  ;  then  ftrain  it  and  work  it  irf'the 
Barrel,  as  for  other  Ale ;  then  take  Scurvy- 
grafs,  Water-creffes  and  Brooklime,  of  each 
four  Handfuls  ;  Hart's'-tongue,  Liver-wort^ 
of  each  two  Handfuls  J  Dock-root,' ^  ah^ 
Polipody  of  the  Oak  fliced,  of  each  '  two 
Handfuls  ; '  Rhubarb,  Gentian,  Saffatfas, 
and  Senna,  of  each  two  Ounces  ;  cut  your 
Herbs  very  fmall,  and  mix  them  all  together  ; 
flice  in  four^  Sevil  Oranges,  and  bruife  two 
Ounces  of  Carraway  and  Cardimum-feeds  ; 
put  all  into  a  Bag  ;  let  it  work  together,*: 
when  it  has  been  Propp'd  down  a  Week,  'tis 
fit  to  drink. 


np  A  K  E  the  Leaves  pf  Aih-trees,  as  foon 
*  as  they  begin  to  come  out,  and  double 
Still  them  ;  give  nine  Spoonfuls  of  this  Wa¬ 
ter,  with  one  Spoonful  of  Muftard-feed,  in 


Q, 


the 
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the  Morning  ;  and  at ‘four  or  five  in  the 
Afternoon,  give  a  Spoonful  of  Muftard^feed, 
in  the  like  Quantity  of  White-wine :  This  is 
recommended  as  never-failing  ;  when  the 
Diftemper  is  taken  at  firft,  reft  from  taking 
it  for  ten  Days,  and  then  begin  again. 

A  mojl  incomparable  Spring  Water  to 
fweeten  the  Bloody  and  eafe  all 
wandring  Bains. 

A  K  E  the  Leaves  both  of  the  Garden 
and  Sea  Scurvy-grafs,  wafli  and  pick 
all  clean,  of  each  fix  Pounds  ;  prefs  out 
the  juice  of  the  Sea  Scurvy-grafs  ^  put  alfo 
the  juice  of  Brookllme  and  Water-crefles,  of 
each  one  Quart ;  of  the  beft  White- wine,  one 
Gallon  ;  twelve  Sevil  Oranges  ;  of  Irijh  and 
Briony-roots  fliced,  one  Pound  ;  Horfe-ra- 
dilh  Roots,  two  Pound  ;  Winter  Bark  lliced, 
half  a  Pound  ;  Nutmegs  bruis’d,  a  quarter 
of  a  Pound  ;  let  all  thefe  fteep  four  Days, 
and  then  diftil  them  in  a  Limbeck :  Take 
fix  Spoonfuls  every  Morning,  and  at  four  in 
the  Afternoon. 

An  excellent  Purging  Elixir. 

hi 

TAK  E  an  Ounce  of  gOod  Rhubarb ;  two 
Ounces  of  Senna  ;  half  an  Ounce  of 
Liquorice  ;  Juniper,  Anifeed,  and  Carraway- 

feed, 


in  Phyfick  and  Surgery.  245 

feed,  of  each  half  an  Ounce  ;  Cochineal, 
Myrrh  and  Saffron,  of  each  a  quarter  of  an 
Ounce  ;  Raifins  ftoned,  two  Ounces  ;  bruife 
the  Seeds,  flice  the  Rhubarb  and  Liquorice, 
and  put  all  the  Ingredients  into  a  Quart  of 
good  Brandy,  and  half  a  Pint  of  Compound 
Briony- Water  ;  I  alfo  add  long  Pepper  and 
Cinnamon,  of  each  half  an  Ounce ;  when  it 
has  flood  a  Month  to  infufe,  flrain  it  out, 
and  add  half  a  Pint  of  the  Purging  Syrup  of 
Rofes.  Take  fix  Spoonfuls  of  this,  when- 
eTer  you  fear  a  Fit  of  the  Cholick,  or  find  a 
Sicknefs  and  Loathing  in  your  Stomach. 

A  Syrup  for  an  old  Cough,  and  to 
cleanfe  the  Breaft. 

Take  Liquorice  and  Maiden-hair,  of 
each  two  Ounces,  dried  Hyffop  one 
Ounce,  Anifeeds  two  Drams  ;  intufe  all 
one  Day  and  Night,  in  two  Qiiarts  of  Spring 
Water  ;  let  them  boil  on  a  foft  Fire,  till  half 
be  confumed  ;  flrain  it  hard,  and  put  to  it  a 
Pound  and  half  of  Clarified  Honey,  and 
good  White-wine  Vinegar,  as  much  as  will 
make  it  pretty  fliarp  ;  then  boil  it  again, 
till  it  is  a  thick  Syrup  ;  keep  it  for  ufe,  and 
if  you  would  add  a  grateful  Tafte,  drop  in 
three  or  four  Drops  of  Oil  of  Cinnamon  :  This 
•  is  not  only  fafe,  but  very  highly  recom¬ 
mended  to  be  taken  Firfl  and  Lafl.  ^ 


244  A  Collect  ton  of  Receipts 

A  moft 


Conferve. 

^ONSERVE  of  Hips,  fix  Ounces. 

Milk  Water* 

TAKE  dry"d  Mint,  one  Handful; 
Ground-Ivy,  three  Handfuls  ;  fix  Nutmegs 
fliced,  one ,  Quart  of  Snails,  clean'd  and 
bruis'd ;  Diftil  thcfe  in  a  Gallon  of  Milk,  and 
a  Quart  of  White- wine. 

7' he  Syru^*  * 

TAKE  Balfam  of  ;,T6lu,  half  .an  Ounce ; 
boil  it  in  two  Pints  of  Barley-Water,  'till  half 
be  boil'd  away  ;  ftrain,  and  add  to  it  as 
much  Sugar  as  will  make  it  a  weak  Syrup. 

9^ he  ^eBoral  9? ills. 

TAKE  Pill  of  Storax,  and  of  Hound's- 
Tongue,  each  half  a  Dram  ;  mix  them  and 
make  it  into  twelve  Pills. 

9" he  Purging  ills. 

TAKE  Pill  Rufus  two  Drams  •' Salt  of 
Tartar,  half  a  Scruple  ;  Chymical  Oil  of 
Marjoram,  three  Drops ;  as  much  Syrup  of 
Rhubarb  as  will  make  it  into  Pills. 

a 


lent  Procefs  in  a  Con-^ 
fumption. 
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T' he  Bowden  .  . 

TAKE  Powder  of  Crab's  Eyes,  one 
Ounce  ;  Prepared  Pearl,  a  quarter  of  an 
Ounce  ;  white  Sugar-candy,  one  Ounce  j  mix 
thefe  all  into  a  fine  Powder. 

T'he  DireBions  how  to  take  AIL 

T  AK  E  as  much'of  tfie  Powder  as  will 
lie  on  a  Sixpence,  in  half  a  Pint  of  Afs's 
or  Cow's  Milk,  and  Barley-Water  every 
Morning ;  take  as  much  as  a  Chefnut  thrice 
every  Day,  and  drink  after  it  fome  of  the 
Milk  Water,  fweeten'd  with  the  Balfamick 
Syrup  ;  take  three  of  the  Peftoral  Pills  going 
to  Reft ;  and  repeat  the  Dofe  if  your  Cough 
difturbs  your  Reft  ;  and  once  a  Week  take 
four  of  the  Purging  Pills  at  Night  ;  make 
an  llTue  in  the  Arm  ;  and  once  in  a  Month 
or  fix  Weeks,  take  three  or  four  Ounces  of 
^Blood  away. 

This  is  fo  fafe  and  valuable  a  .Method, 
that  I  fliall  only  fay,  that  every  good  Judg¬ 
ment  muft  approve  it;  and  it  was  as  highly 
recommended  to  me,  as,  on  Experience,  I 
find  it  deferv'd  to  be. 
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An  Excellent  and  Approv’d  Procefs  for 
the  Eyes,  if  the  Rheum  he  violent^ 
and  they  have  Specks. 

Take  Hemlock  two  Ounces^  pound  it 
in  a  Wooden  Bowl,  and  add  one  Thim¬ 
ble-full  of  Bay-falt,  and  as  much  Bole  Ar- 
moniack  as  will  ferve  to  fpread  it  on  a 
thick  Cloth  ;  lay  it  to  the  Wrift,  and  renew 
it  every  twelve  Hours,  as  long  as  you  have 
Occafion ;  If  but  one  Eye  is  affeded,  lay  it 
to  the  contrary  Wrift. 

Red-Rofe  Water,  one  Ounce;  Tutty  and 
white  Sugar,  finely  powder'd,  of  each  one 
Ounce ;  lhake  them  well,  and  let  it  fettle, 
and  wafh  your  Eye,  with  a  fine  Rag,  three 
or  four  times  a  Day. 

A  '^ojt  excellent  Salve  for  the  fame 
Turpofe^  which  will  do  without 
the  other y  when  the  Rheum  is  not  Jb 
violent. 

'^AKE  of  the  beft  Sallad-Oil,  one  Pound  ; 

Yellow  Wax,  twelve  Ounces  ;  put 
them  on  the  Fire  in  a  new  Pipkin,  ftirring 
the  Wax  'dll  it  is  melted  ;  then  add  white 
Lerd>  half  a  Pound  ;  and  let  it  boil  half  an 
Hour  ;  then  put  in  Myrrh,  finely  powder'd, 

Olibanum, 
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Olibanum,  Maftick,  of  each  two  Ounces  ; 
Caniphire,  one  Ounce  ;  each  of  them  by 
themfelves,  in  the  Order  here  named,  ftirring 
and  mixing  them  well  before  you  put  in  the 
other  ;  let  all  boil  foftly,  ^till  it  is  blackilh  ; 
ypu  muft  ftir  it  all  the  time  it  is  on  the  Fire.* 
and  alfo  after  it  is  taken  off,  "till  it  be  cold 
enough  to  make  into  Rolls,  working  it  like 
Dough  :  Take  great  Care  in  the  well  mix¬ 
ings  and  that  it  be  not  over  or  under  boifd ; 
it  is  to  be  apply"d  to  the  Temples,  and  be¬ 
hind  the  Ears,  for  the  Eyes,  to  lie  there 
'till  it  grows  moift,  and  falls  off.  It  will 
keep  a  long  Time,  and  is  a  fweet  and  clean 
Plaifter  ;  a  moft  admirable  Diffolvent,  and 
therefore  good  for  Swellings,  as  alfo  for  Cuts, 
and  cures  almoft  any  Sore  that  does  not  need 
much  drawing. 

Thefe  Receipts  coft  a  Gentleman  Fif¬ 
teen  Hundred  Pounds,  who  had  them  of  a 
Jefuit,  who  came  from  RomCy  to  cure  his 
Daughter's  Eyes ;  and  they  have  been  often 
try'd  with  great  Succefs  ;  Value  thefe  as 
choice  Receipts. 

The  Sum  is  fo  confiderable,  that  I  fliould 
not  have  mentioned  it,  if  I  had  not  receiv'd 
it  thus,  Word  for  Word,  from  a  moft  gene¬ 
rous  Contributor,  whofe  Veracity  and  Good-, 
ncfs  makes  it  perfeftly  unqucftionable. 


^0 
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"To  draw  out  a  Thorn. 

Take  a  little  black  Soap,  and  chew 
fome  Nut-kernels  to  mix  with  the 
Soap,  and  lay  it  on  to  the  Place  grieved  ; 
repeat  t  "till  the  Thorn  comes  out. 

For  the  Canker. 

/ 

Take  a  quarter  of  a  Pound  of  Honey  ; 

the  Quantity  of  a  Wallnut  of  Allom 
beat  fine  ;  take  Woodbine  Leaves,  Colum¬ 
bine  Leaves,  ^  Briar  Leaves,  and  Red  Sage, 
Sorrel  and  Violet  Leaves,  of  each  one  Hand¬ 
ful  ;  two  or  three  Sprigs  of  Rue  ;  ftamp 
all  the  Leaves  ;  ftrain  the  Juice,  and  boil  it 
with  the  Honey  and  A  Hum  ;  fcum  it  cleaix, 
and  walh  the  Mouth  often  wdth  it. 

F^o  draw^  an  Impofthumc  oat  of 

the  Ear. 

A  K  E  Camomile,  and  burn  it  between 
two  Tiles,  and  put  it  in  a  Cloth  ^  apply 
it  as  hot  to  the  Ear  as  it  can  be  fuffer"d  ; 
repeat  it  "till  you  find  Eafe. 


^4  Medicine 
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A  Medicine  for  the  Jaundice. 

Take  Two-penny-worth  of  Saffron, 
finely  powder’d  j  twice  the  weight  in 
Turmerick,  finely  powder’d  ;  a  Nutmeg 
grated,  as  much  powder’d  Egg-fhell  as  will 
lie  on  half  a  Crown  ;  an  Ounce  and  half  of 
Sugar  finely  powder’d  and  lifted  ;  mix  all 
thele  Powders  together,  and  divide  them  in¬ 
to  three  Parts  ;  and  take  one  Part  in  nine 
Spoonfuls  of  White-wine  in  the  Morning 
Faffing  faft  two  Hours  after  it  :  Do  this 
for  three  Mornings. 

Another  for  the  fame^  that  is  recom^ 
mended  as  never^faiTmg. 

AKE  Cellandine  and  Yarrow,  of  each 
one  Handful  ;  twenty  Earth-worms, 
fcour’d  in  Afhes  ;  pound  all  together  in  a 
Stone  Mortar  ;  put  to  them  a  Pint  of  Ale 
or  White-wine  ;  ftir  all  together  well,  then 
ftrain  it,  and  let  it  boil  foftly,  and  put  to  it 
two  Spoonfuls  of  the  Powder  of  Hart’s-horn  •  • 
as  much  Saffron,  frefh  dry’d  and  powder’d, 
as  will  lie  on  half  a  Crown.  The  Patient 
muft  drink  nine  Spoonfuls  of  it  Morning  and 
E.vening,  being  firft  warm’d  ^  do  this  for  three 
Days.  This  Medicine  is  not  pleafant,  nor  do  I 
find  one  that  is,  except  Steel  Wine,  or  Wa¬ 
ter,  which  I  think  is  allow’d  Infallible. 

A  very 
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A  very  good  Drink  for  a  Confumptive 


AKE  Comfrey,  and  Marfh-malloW' 


roots,  of  each  three  Ounces  ;  let  them 
be  firft  well  dry"d,  Scorzonera,  and  Orange- 
root  candy^d,  of  each  two  Ounces  ;  cut  all 
thefe  very  fmall ;  mix  thpm  well  together, 
then  divide  them  into  feveral  Parts  ;  that  is 
an  Ounce  in  each  Paper ;  take  ^  Quart  of 
,  Spring  Water,  and  put  in  one  Ounce  of 
thefe  Ingredients  ;  let  it  boil  gently,  then 
add  a  Pint  of  Milk,  and  let  all  boil  gently, 
^till  it  conies  to  a  Quart  ;  when  ^tis  cool 
drink  half ;  do  this  twice  a  Day  for  fomc 
Time. 

For  a  Pleuretick  Cough,  or  Fain  in 


the  Side. 


AKE  two  Ounces  of  Oil  of  Turnip- 


feed,  new  drawn ;  the  Syrups  of  Le¬ 
mons  and  Maiden-hair,  each  half  an  Ounce  ; 
of  Syrup  of  Violets  one  Ounce  ;  beat  all 
thefe  with  one  Ounce  of  Sugar-candy ;  take 
a  Spoonful  as  often  as  you  can,  and  be  lure 
you  mix  it  well  when  you  take  it,  being  apt 
to  feparate. 

Note^*  That  Oil  of  Turnips,  in  any  ma¬ 
lignant  Cafe,  exceeds  all  other  Oils  that  can 
be  dtawn  ;  and  can  always  be  had. 


In 
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Jn  a  Jtrong  Fit  of  the  Afthma. 

Take  Three  Ounces  of  Linfeed  Gil 
cold  drawn  ;  one  Ounce  of  the  Syrup 
of  Balfam  of  Tolu,  Ihook  well  together  ; 
drink  all,  or  as  much  of  this  as  you  can, 
Falling  ;  'twill  caufe  a  little  Vomit,  and 
perhaps  a  Stool  j  but  has  often  relieved, 
when  Squils  and  Bleeding  have  fail'd  j  tho' 
Squils  in  Extremity  is  almoft  a  Specifick  for 
that  Diftempen 

Lozenges  for  the  Heart-burn. 

f 

Take  calcin'd  Oiller-lhells,  as  found 
on  the  Sea-Coaft  ;  let  them  be  lb  well 
walh'd  by  Time,  as  to  be  as  white  within 
and  without  as  Mother  of  Pearl ;  dry  them 
well  by  the  Fire,  and  let  them  be  beat  and 
fifted  as  fine  as  'tis  polTible  ;  with  half  a 
Pound  of  this  Powder,  mix  half  a  Pound  of 
Sugar  well  beat  and  fifted ;  wet  this  with 
a  Spoonful  or  two  of  Milk  and  Water,  to 
make  it  a  very  lliff  Pafte  ;  then  mould  them 
into  Lozenges  neatly,  and  bake  them  very 
dry,  in  an  Oven  that  is  not  too  hot,  for  fear 
of  difcolouring  them  ;  they  do  bell  when 
every  thing  is  drawn  :  This  does  fo  effeftual- 
ly  fweeten  thal  four  Humour  in  the  Sto¬ 
mach,  that  caufes  this  Diftemper,  that  it 
not  only  prevents  it,  but  helps  Digeftion, 

and 


2y2  -A  CoIleB  'ton  of  Receipts 

and  fecures  you  from  all  the  Ill  EfFeds  that 
are  the  Confequences  of  it :  And  it  was  re¬ 
commended  on  the  Experience  of  a  very 
worthy  Gentleman,  who  had  fufFer^  ex¬ 
tremely,  ^till  this  Specifick  was  difcover'd  : 
And  indeed  this  Medicine  may  be  realbn- 
ably  fuppofed  to  work  the  Cure  ^tis  pre-^ 
fcribed  for ;  if  we  will  be  at  the  Pains  to 
try  its  immediate  Power  over  the  lharpeft 
Vinegar. 

A  Powder  for  the  Worm-Fever  in 

Children. 

*^1 '  A  K  E  Crab^s-Eyes  and  Corraline,  of 
each  two  Drams*  ;  Cream  of  Tartar, 
one  Dram  ;  make  all  into  a  very  fine  Pow¬ 
der,  and  give  as  much  as  will  lie  on  a  Six¬ 
pence,  three  times  a  Day,  in  a  Spoonful  of 
Milk  Water,  and  drink  two  or  three  Spoon¬ 
fuls  after  it  ;  if  this  does  not  keep  it  from 
being  Coftive,  give  fometimes  a  Glifter  of 
Milk  and  Sugar  ^  and  if  the  Weaknefs  con¬ 
tinues,  Rhubarb  fteep'd  in  finall  Beer,  drank 
conftantly  for  three  .Weeks  or  a  Month, 
will  certainly  efFed  a  perfed  Cure,  and 
ftrengthen  as  well  as  fweeten  the  Blood  : 
This  Powdei*  miift  be  taken  at  the  Full  and 
Change  of  the  Moon. 

€ 
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‘X’he  Milk-Water,  proper  to  take  with 

the  Powder. 

Take  shell  Snalls  bruis’d,  one  Quart  ; 

Earth-worms,  one  Pint  ’  Ale-hoof,  Be- 
tony,  Penny-royal,  Sage,  Mint,  Scabious, 
of  each  one  Handful  ;  Comfry  Leaves  and 
’Roots  two  Handfuls  ;  Foxfern-roots  two 
Handfuls  ;  fix  Whites  of  Eggs,  a  Gallon  of 
New  Milk,  a  Quart  of  Canary  ;  briiife  the 
Herbs,  flice  the  Roots,  and  diftil  all  in  a 
cold  Still  j  fweeten  it  with  Sugar-candy. 

"  A  good  Drink  in  the  Rickets. 

A  K  E  Currants  and  Raifins  of  the  Sun 
^  ftoned,  of  each  one  Handful ;  Maiden¬ 
hair,  Yarrow  and  Speedwell,  of  each  one 
Handful ;  a  large  Handful  of  Liver-wort,  a 
Handful  of  Dragon’s  Leaves  •  nine  Leaves  of 
Hart’s-tongue  *  a  Spoonfiil  of  Anifeeds,  and 
an  Ounce  of  Liquorice  fliced  ;  ,boil  all  thefe 
in  three  Qiiarts  of  fmall  Ale,  ’till  half  be  con- 
fumed  ; .  then  ftrain  it,  and  put  it  in  little 
Bottles,^  and  drink  a  Draught  of  it  every 
Morning,  and  at  Four  in  the  Afternoon. 


Jmther 
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Another  for  the  Rickets. 

A  K  E  of  French  Barley,  one  Ounce  ; 

Buds  of  Fern,  two  Ounces ;  of  the 
Leaves  of  Egrimony,  Liver-wort,  Hart^s- 
tongue,  Betony,  Maiden-hair,  of  each  of 
thefe  half  a  Handful ;  Raifins  of  the  Sun 
ftonM,  one  Handful ;  eight  Figs  ;  Liquorice 
fliced,  half  an  Ounce ;  Anifeeds  bruifed,  one 
Ounce  ;  boil  thefe  in  three  Pints  of  Spring 
Water,  till  a  third  be  wafted  :  ftrain  it,  and 
mix  with  it  an  Ounce  and  half  of  Sugar- 
candy,  and  ten  Drops  of  Spirit  of  Sulphur  : 
This  Medicine  feldom  fails,  if  you  give  four 
Spoonfuls  twice  a  Day. 

An  admirable  Method  for  Convulfioti 

Fits. 

T^AKE  Onions  and  black  Pepper,  of 
^  each  a  like  Quantity,  ftamp  both  pret¬ 
ty  finall,  and  lay  it  to  the  Soles  of  the  Feet, 
keep  it  on  feven  Hours  :  while  the  Party  is 
in  the  Fit,  force  them  not  to  take  any 
thing,  but  anoint  the  Wrifts,  the  Palms  of 
the  Hands,  and  the  Temples  with  Mithri- 
date  if  ^tis  a  Child,  and  Spirit  of  Amber 
if  a  Man  or  Woman  :  between  the  Fits 
give  Black  Cherry-Water,  fweetenM  with 
Syrup  of  Male-Piony,  and  Syrup  of  Clove^ 
July-flowers  j  and  for  a  Week  after  the  Fit 

give 
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give  this  conftantly  twice  a  Day  ;  let  it 
wear  a  Necklace  of  Male  Piony-root  about 
the  Neck. 

Another  for  Convulfions; 

I V  E  the  Child  five  or  fix  Drop$  of 
King's  Drops,  or  Spirit  of  HartVhorn, 
In  two  Spoonfuls  of  Black-Cherry  Water, 
fweeten'd  with  Syrup  of  Male-Piony  ;  re¬ 
peat  this  whenever  you  fee  it  coming,  and 
twice  in  a  Day  before  and  after  every 
Change  of  the  Moon  ;  Purge  the  Child  once 
in  ten  Days,  or  a  Fortnight,  with  a  Spoon¬ 
ful  or  two  of  Syrup  of  Rhubarb,  or  with 
Manna  ;  after  this  Method,  take  an  Ounce 
of  Manna,  diflblve  it  in  four  Ounces  of  Bar¬ 
ley-Water  ;  ftrain  it,  and  give  the  Child  two 
Spoonfuls  at  a  Time,  every  third  Hour,  till 
it  begin  to  work  ;  then  defift,  and  give 
thin  Chicken  Broth,  or  Water-Gruel,  in 
the  working  ;  the  Child  may  purge  thus 
before  the  Drops  are  given  ;  if  the  Child 
ftart  or  grow  pale,  that  you  apprehend  a 
Fit,  lay  a  Blifter  behind  and  below  the  Ear, 
and  give  it  a  Gllfter  of  Milk  and  Sugar,  with 
a  very  few  Camomile  Leaves  and  Ani- 
feeds,  and  put  as  big  as  a  fmall  Nutmeg  of 
Diafoordium  into  the  Glifter  ;  then  ftrain  and 
give  it.  When  you  purge  with  the  Manna, 
add  to  it  one  Ounce  of  Oil  of  fweet  Almonds, 
newly  drawn,  which  be  fure  to  mix  well 

with 
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with  the  Barley-Water  and  Manna,  that  it 
may  work  off  fmoothly,  and  take  off  all 
Gripings. 


An  admirable  Powder  for  any  Sore 
Mouth,  Thrufli,  or  Canker. 

AKE  of  Red  Sage^  Red  Fennel,  Plan- 
tain,  Woodbine  and  Rue,  of  each  one 
Handful,  and  of  Allum  four  Ounces ;  Ihred 
the  Herbs,  and  beat  the  Allum,  then  heat 
all  in  a  clean  Shovel  ;  keep  them  continual¬ 
ly  ftirring  ;  and  when  they  are  very  well 
mix'd,  and  feeni  quite  dry  from  all  Juice, 
fpread  them  to  cool,  and  when  they  are 
cold,  beat  them  to  a  very  fine  Powder, 
which  you  muft  lift  ;  you  may  ufe  it  dry, 
or  mix  it  with  Honey  :  'Tis  recommend¬ 
ed  as  Infallible,  to  cure  any  fort  of  Sore 
Mouth. 


A  mojt  Incomparable  Salve  to  break  any 
Swelling,  and  heal  it  3  and  good  for 
a  Burn. 


Take  a  quarter  of  a  Pint  of  Sallad 
Oil,  dr  for  want  of  it,  as  much  unfalt- 
ed  Butter ;  five  Ounces  of  the  beft  Tur¬ 
pentine,  fix  Ounces  of  Honey,  three  Ounces 
of  Bees-wax,  two  Ounces  of  Rofin  ;  put 
the  Turpentine,  Rofin,  and  Bees-wax,  and 

Honey, 
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Honey,  into  a  new  Pipkin,  and  let  them  fim- 
mer  together,  ^till  all  be  melted  ^  then  put 
in  your  Oil,  and  let  all  boil  together  a  little 
while  foftly ;  then  put  it  into  Pots  for  Ufe. 

This  was  fent  as  a  very  choice  neceflary 
Salve,  for  all  Families,  and  almoft  for  all 
Ufes  :  And  indeed  I  have  feen  almoft  a  mi¬ 
raculous  Cure,  on  a  very  bad  Breaft,  by  this 
alone ;  and  therefore  am  obliged  to  do  it  this 
Juftice* 

For  Sore  NippleSj  or  Kibe  Heels. 


AKE  a  Pint  of  the  beft  Sallad  Oil,  half 


a  Pound  of  Red  Lead,  one  Ounce  of 
Red  Sealing-wax,  and  an  Ounce  of  Rofin, 
fix  Ounces  of  Bees- wax  ;  put  all  thefe  toge¬ 
ther,  and  let  them  boil  to  a  Salve  ;  as  fbon  as 
ever  it  turns  black  ^tis  enough  *  then  put  it 
out  prefently,  or  ^twill  be  too  hard :  When 
you  ufe  it,  you  muft  melt  it,  and  anoint  the 
Place  griev'd  with  your  Finger,  fpread  it  on 
a  Cloth,  and  keep  a  Plaifter  on  it  :  This  may 
be  very  good  ;  but  I  think  nothing  lb  effec¬ 
tually  cures  Kibe  Heels,  as  doing  them  with 
Camphirized  Spirits,  before  they  break, 

To  Camphirize  Spirit  of  Wine. 

PU  T  four  Ounces  of  Camphire,  into  a 
Qiiart  of  highly-redified  Spirit  of  Wine; 
fet  it  in  the  Sun,  and  always  keep  it  clofe 
flopp'd  ;  as  foon  as  'tis  diffolv’d,  'tis  fit* 


R 


almoft. 


1 
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almoft  for  all  Ufes,  as  Kibes,  Chilblains,  for 
Head-aches,  many  forts  of  Sores,  that  want 
drying  ;  therefore  is  fometimes  diffolv'd  in 
good  Hungary-Water  :  It  ought  always  to 
be  in  a  Family. 

A  good  Salye  for  Sore  Lips  or  Nipples. 

A  K  E  two  Ounces  of  Bees-wax,  as 
much  good  Sallad  Oil  ;  fet  it  over  the 
Fire,  colour  it  with  Alcany-roots ;  when  ^tis 
boird,  and  of  a  fine  Red,  ftrain  it,  and  drop 
in  Six-penny- worth  of  Balfam  of  Peru  ;  then 
pour  it  into  the  bottom  of  Tea  Cups,  that  it 
may  come  out  in  little  Cakes. 

Another  for  the  fame. 

Take  four  ounces  of  frelh  Beef-Mar¬ 
row,  or  unfalted  Butter,  three  Ounces 
of  Virgiifs-Wax,  Alcany-roots  half  an  Ounce, 
as  much  Storax,  and  as  much  Gumben, 
one  lliced  Pippin,  half  an  Ounce  of  Loaf- 
Sugar,  fix  Spoonfuls  of  Claret,  and  four  of 
Sack  \  let  all  boil  'till  'tis  of  a  good  Colour  ; 
then  pour  it  into  Cups  to  cool  ;  and  when 
you  take  them  out,  dry  the  Bottoms  of  the 
Cakes  from  the  Liquid  Part. 

A  pretty  Medicine  jfor  Sore  Nipples. 

INFUSE  Quince-feeds  in  White  Rofe- 
Water,  'till  'tis  a  Jelly  ;  ftrain  it  through’ 
a  Mullin,  and  walh  the  Sore  Part  often 
with  it. 

Jn 
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An  Ointment  for  the  Pilcs^  '^hen 
Sewell  d  and  Gainful. 

INFUSE  Elder-flowers  in  Linfeed  Oil  ; 

let  them  ftand  in  the  Sun  a  Month,  then 
ftrain  it,  and  take  two  Spoonfuls  of  this  Oil, 
an  Ounce  of  Bees-wax,  half  an  Ounce  of 
Turpentine,  the  Yolk  of  an  Egg ;  beat  all 
together  in  a  Mortar  ;  fpread  it  on  a  Cloth, 
and  apply  it  to  the  Piles. 

Another  for  the  fame. 

A  K  E  an  Ounce  of  Virgin's-wax,  two 
Ounces  of  Linfeed  Oil,  half  an  Ounce 
of  Camphire,  and  a^-  much  Sperma-ceti, 
and  one  Dram  of  Oil  of  Amber  ;  melt  thefe 
together,  and  fpread  it  on  Plaifters  when 
you  are  in  Pain,  both  thefe  are  very  good  ; 
but  the  moft  effeftual  way  to  prevent 
coming  to  Extremity,  is,  to  keep  the  Body 
always  open  with  Lenitive  Eleduary,  and 
Flower  of  Brimftone,  Syrup  of  Rofes,  or 
any  gentle  cooling  Medicines;  among  which 
Number,  ftew'd  Prunes,  though  out  of  Fa- 
fhion,  muft  not  be  defpis’d. 

For  an  Apopledtick  Pain  in  the  Head. 

Beat  Cround-Ivy,  and  {train  out  the 
Juice ;  put  to  this  a  Spoonful  of  Powder 
of  Marum,  but  not  enough  to  thicken  the 
Juice  ;  then  take  a  Leaf  of  Tobacco,  and 

K  1  wet 
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wet  it  very  wet  in  this  Juice,  roll  it  up  ill 
Pellets,  and  put  it  up  your  Noftrils ;  as  fall  as 
it  hardens,  put  up  a  frefli  one  ;  ^twill  give 
prefent  Relief,  and  is  much  better  than  ei¬ 
ther  Liquid  or  dry  Snuff. 


T 


An  Incomparable  Medicine  for  the 
Scurvy  tn  the  Teeth. 

AKE  a  Quart  of  good  White- wine  Vine¬ 
gar,  heat  a  piece  of  Steel  red  hot,  and 
quench  it  eight  or  ten  times  in  the  Vinegar, 
as  faft  as  you  can  heat  it  ;  then  add  to  this 
Liquor  an  Ounce  of  powder'd  Myrrh,  and 
half  an  Ounce  of  Maftick  powder'd  j  wafh 
your  Teeth  twice  or  thrice  a  Day. 

A  certain  and  immediate  Cure  for  a 

Bruife. 

/ 

MA  K  E  a  Poultis  of  Bran  and  Urin§, 
apply  it  as  hot  as  you  can  bear  it  ;  if 
'tis  very  bad,  repeat  it  as  it  cools,  and  do  it 
as  foon  as  you  can,  to  prevent  its  fwelling, 
which  the  Air  is  apt  to  occafion. 

‘To  Cure  Deafnefs  and  Noifc  in  the 

Head. 

PUT  your  own  Urine  into  a  Pewter- 
Dilh.,  and  cover  it  with  another  ;  then 
put  fome  Coals  under,  and  when  'tis  hot 
brufli  off  the  clear  Water  that  hangs  on  the 
V  '  upper 
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upper  Difli  with  a  Feather,  and  drop  it  into 
the  Ear  :  This  has  done  great  Cures. 


A  Mouth-Water  to  Cure  a  Canker. 


A  K  E  of  Juice  of  Sage  and  Honey- 
Suckle,  of  each  fix  Spoonfuls  ;  of  White- 
wine  Vinegar,  two  Spoonfuls  ;  Roch  Allum, 
one  Ounce ;  take  double  the  weight  of  the 
whole  in  Honey,  boil  it  to  a  thick  Syrup  ; 
feum  it  very  clean,  and  when  ^tis  cold  put  it 
up  for  your  Ufe  :  This,  with  Syrup  of  Muir 
berries,  is  good  for  any  Sore  Mouth. 


A  good  Cere-Cloth. 

A  K  E  a  Pint  and  half  of  Sallad  Oil, 
half  a  Pound  of  Red  Lead,  a  quarter 
of  a  Pound  of  White  Lead,  a  quarter  of  a 
Pound  of  Caftle  Soap,  two  Ounces  of  Bees¬ 
wax,  two  Ounces  of  Oil  of  Bays,  two  Ounces 
of  Barrows-greafe  ;  boil  the  Leads  in  the 
Oils,  till  they  look  brown  •  then  put  in  the 
reft,  keeping  it  ftirring  "till  it  works  ;  then 
make  it  into  Rolls,  firft  Oiling  your  Hands  ; 
This  Ihould  boil  five  Hours. 


A  yuofi  admirable  '  Balfam,  for  out^ 
n^ard  or  innsoard  Sores,  Fiftula's, 
Ulcers, 


^^AKE  an  equal  Qiiantity  of  Linfeed  and 
Sallad  Oil  \  to  three  Pints  of  this  put 

R  3  one 
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one  Pound  of  Chio  Turpentine,  well  ;vva(h^d 
in  Rcd-Rofe  Water,  half  a  Pound  of  Red 

*  '  •  '  •  r  -  •  * 

Sanders,  half  an  Ounce  of  Maftick,  half  an 
Ounce  of  Cochineal,  half  a  Pound  of  good 
Yellow  Bees-wax,  one  Pint  of  Spirit  of  Sack  • 
thefe  muft  firnmer  over  a  flow  Fire,  ^till 
all  are  incorporated  ;  then  keep  it  clofe 
flopp'd  for  your  Ufe  :  Half  this  Quantity 
will  laft  many  Years. 

I  could  not,  in  Gratitude  to  the  Generous 
Communicator,  and  Juflice  to  the  World, 
omit  inferting  this  ;  becaufe  it  promifes  Mi¬ 
racles  in  all  inward  Ulcers,  as  it  does  out¬ 
ward,  if  anointed  ;  but  as  to  my  own  partU 
cular,  I  believe  no  Balfam  that  was  ever 
made,  exceeds  that  called  the  Fryar's  Balfam^ 
in  thefirft  Part  of  this  Book  :  You  may  take 
the  bigncfs  of  a  Nutmeg  of  this,  always 
falling  an  Hour  before  and  after. 


A  Tin6ture  of  the  Bark. 


^1 ''  A  K  E  an  Ounce  of  the  fineft  Bark  you 
can  procure-*  put  it  in  large  Pieces,  to 
four  Ounces  of  Spirit  of  Sal-Armoniac  ;  let  it 
be  clofe  ftopt,  and  fet  it  in  the  Sun,  or  warm 
Embers,  24  Hours  ;  then  pour  it  off  clear,  and 
keep  It  for  Ufe.  It  is  to  be  given  In  Agues, 
or  P" evers,  from  ten  to  forty  Drops,  accord¬ 
ing  to  the  Age  and  Strength  of  Man,  Woman 
or  Child,  in  Wine  and  Water  ^  it  muft  be 
repeated  every  four  Hours,  as  other  Dofes 
of  the  Bark.  Here  I  am  obliged  to  make  a 

moft 
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moft  grateful  Acknowledgement  for  this  Re¬ 
ceipt,  which  I  take  to  be  the  fafeft  and  moft 
cfFcanal  Medicine  that  was  ever  publilh’d  to 
the  World. 


Draught  of  the  Salts  tn  a  Fever. 

'T^AKE  Black  Cherry-Water,  two  Ounces; 

;  Conipoimd  Piony- Water,  one  Ounce  ; 
Salt  'of  Hart's-horn,  one  Scruple;  Salt  of 
Wormwood,  half  a  Dram  ;  Salt  of  Amber, 
three  Grains;  Spirit  of  Sulphur,  fifteen  Drops ; 
take  this  Draught  every  fix  Hours,  "'till  you 
have  taken  eight  or  ten  Draughts  :  This  has 
done  very  great  Cures,  without  t^he  Bark, 
where  the  Fever  is  occafion'd  by  agreatCold ; 
it  fweetens  and  cools  the  Blood,  and  revives 
the  Spirits  and  Head  to  Admiration. 

A  ^ery  pleafant  Poflet  in  a  Fever. 

pUT  two  Ounces  of  Preferv'd  Barberries, 
^  into  one  Qiiart  of  Milk  ;  let  it^  boil  and 
ftrain  it  ;  drink  when  you  are  thirfty. , 

A  Milk-Water, /or  ^Hooping-Cough. 

nPAKE  of  Ground-Ivy,  Rofemaiy,  and 
HylTop,  of  each  one  Handful  ;  diftil 
them  in  a  (^art  of  new  Milk,  and  let  it 
drop  on  a  quarter  of  a  Pound  of  Sugar- 
candy  ;  Take  a  Spoonful  Night  and  Morn¬ 
ing,  and  as  often  as  you  pleafe. 
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excellent  Remedy  for  a  Sore  Throat, 
which^  taken  in  ‘Time^  will  present 
a  Quinfey. 

Take  five  Spoonfuls  of  Syrup  of  Elder- 
berries,  and  mix  with  one  Spoonful  of 
Honey,  and  as  much  Salt  Prunel  (in  Pow¬ 
der)  as  will  lie  on  a  Shilling  :  Take  a  Tear* 
fpponful  of  this  as  often  as  you  can. 

For  Convulfion  Fits. 

E  T  a  Dozen  of  Live  Moles,  when 
with  young  ;  Hick  them  with  a  Knife 
in  the  Throat,  ^till  they  are  dead  ;  then  open 
them,  and  take  out  all  the  Intrails  ;  put 
them  in  an  Earthen  Pan,  and  by  degrees  dry 
them  in  an  Oven,  "till  they  are  fit  to  powr 
der  ;  then  powder  and  fift  them  through  a 
fine  Sieve  ;  give  the  Child  as  much  as  will 
lie  on  a  half  Crown  in  Black-Cherry  Water, 
once  in  three  Hours,  for  three  times  ;  then 
every  Night  going  to  Reft,  for  three  times. 
If  you  fear  a  Return,  give  it  three  Nights 
before  the  Full  and  New  of  the  Moon, 

I  dare  fay  this  is  an  approv'd  Receipt,  be- 
caufe  I  had  it  from  a  very  choice  Hand ;  but 
I  ftiould  fear  "twould  be  impoflible  to  make 
a  young  Child  take  fb  much  of  fo  loatMpme  a 
Thing  as  this  -Powder  muft  needs  be. 

Another' 
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Another  for  the  fame. 

np  A  K  E  half  a  Pound  of  the  Roots  of 
Angle  Piony,  llice  them  thin,  four 
Ounces  of  Gentian-Root  fliced  thin,  a  Peck 
of  Juniper  Berries  bruis'd.  Cummin-feeds, 
Coriander-feeds,  Carraway-feed,  Pine-feed, 
Grommile-feed,  of  each  two  Ounces  bruis'd, 
Sage,  Pimpernel  Roots,  Rue,  Rofemary, 
Balm,  of  each  two  Handfuls,  a  good  Quanti¬ 
ty  of  Clove  July-flowers,  Lilly  of  the  Valley, 
Sage-flowers,  if  they  can  be  got,  Rofemary- 
flowers  you  may  always  keep  dry ;  add  a 
Handful  of  each  of  theie  ;  Cloves,  Ginger, 
Nutmegs,  Gallingal,  Cardimums,  Cubebs, 
of  each  two  Drams,  bruife  them  ;  then  take 
a  Handful  of  dried  Betony-flowers,  half  a 
Handful  of  Egrimony,  chop  all  thefe  Herbs, 
and  put  them  in  to  Iteep  in  three  Gallons  of 
Ale,  not  too  New  ;  let  it  lie  one  Night  or 
better  in  Steep  ;  then  Still  it,  and.  draw  it 
down  pretty  low,  fo  mingle  fmall  and  ftrong 
together  j  if  it  be  too  ftrong  for  a  little 
Child,  put  to  a  Spoonful  of  this  Water,  one 
Spoonful  of  Black-Cherry  Water. 

A  Salve  yor  a  Rupture. 

TV/f  ELT  a  Pound  of  Deer-fuet,  and  put 
to  it  a  Handfifl  of  Solomon-feal,  as 
much  Comfrey-roots,  and  as  much  Moufe- 
car^  ftamp  all  the  Herbs  and  Roots  j  ftrain 

and 
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and  boll  them  with  the  Suet  ;  when  "tis  well 
mix'd  and  confumed  to  half  of  the  Quantity, 
then  add  four  Ounces  of  Adders-fpear,  and 
an  Ounce  of  fine  Bole-Armoniac,  well  pow^ 
der'd  and  fifted  ;  mix  all,  and  keep  it  for 
Ufe  :  When  you  lay  it  on  the  Part,  bind  it 
hard^  For  a  Rupture  in  the  Throat,  lie 
always  in  a  Neckcloth  tied  hard. 


An  excdknt  Way  to  mah  the  Purging 

Syrup  of  Rofes, 

Take  Damask-Rofes  before  they  are 
full  blown,  cut  off  the  White,  then 
pour  upon  them  two  Quarts  of  Succory- 
Water  boiling;  let  this  infufe  in  the  Embers 
an  Hour  ;  then  ftrain  it  very  dry,  and  pour 
that  Liquor  upon  as  many  more  Rofes,  fo 
cutj  as  it  will  cover  ;  let  this  infufe  as  be¬ 
fore,  then  ftrain  it,  and  to  every  Pint  of  this 
Liquor,  put  near  two  Pounds  of  Sugar ;  'tis 
the  beft  Purging  Syrup,  for  almoft  all  Ufes, 
that  is  made. 


A  wry  good  Electuary  for  an  Afthma. 


A  K  E  four  Cloves  of  Garlick,  roaft 
^  them  'till  they  are  foft  ;  then  bruife 
out  the  Pulp,  and  put  it  into  fix  Spoonfuls 
of  Honey,  two  Spoonfuls  of  the  Powder  of 
Elecampane  ;  of  Liquorice,  Anifeeds,  and 
Coriander-feeds,  all  finely  powder'd  and 
fifted,  one  Spoonful  and  a  half ;  mix  all  well 

together. 
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together,  and  take  the  bigncfs  of  a  Nutmeg 
Morning  and  Nighf. 


A  mojt  Incomparable  Steel  Eledluary. 


AKE  two  Ounces  of  Conferve  of 


Brook-lime,  Conferve  of  Water-creffes, 
and  Scurvy-grafs,  each  two  Ounces  ;  the 
Yellow  Rind  of  a  Sevil  Orange  grated,  two 
large  Nutmegs  grated,  and  an  Ounce  of 
Prepared  Steel  5  mix  up  all  with  Syrup  of 
Poppies,  and  take  the  bi'gnefs  of  a.  Wall- 
nut  in  the  Morning,  and  at  five  in  the 
Afternoon. 

A  bitter  Tindure  for  a  Pain  in  the 


Stomach. 


AKE  a  Handful  of  Roman  Worm- 


wood,  as  much  Ground-Ivy,  two 
Drams  of  Gentian,  one  Dram  of  Gallingal- 
root,  four  Ounces  of  the  thin  Yellow  Rind  of 
Oranges,  one  Dram  of  Cardimums  the  lefs, 
Saffron  one  Dram,  Cochineal  one  Dram  y 
infufe  all  thefe  in  one  Quart  of  Brandy,  let 
them  in  the  Sun,  or  in  warm  Embers,  ^till 
^tis  well  tinftured  ;  ftrain  it,  and  take  one 
Spoonful  in  a  Glafs  of  any  Wine  :  'Tis  an  in¬ 
comparable  Bitter. 


J 


^  Medicine  ^or  any  one  that  has  been 
hit  hy  a  Mad^Tiog. 


TA  K  E  a  Handful  of  the  Herb  calfd 
Ladies  Bed-ftraw,  bruife  it  in  a  Mor¬ 
tar  ;  then  roll  up  the  Leaf  and  Juice,  with 
a  Lump  of  Butter,  and  make  the  Party 
fwallow  it,  ^Tis  fent  me  as  an  immediate 
Cure  for  Man  or  Beaft. 


A  ^ery  good  Way  to  pren^ent  the  Nail 
gr ongoing  into  the  Toe. 


TF  the  Nail  of  your  Toe  be  hard,  and  apt 
to  grow  round,  and  into  the  Corners  of 
your  Toe,  take  a  Piece  of  broken  Glafs  and 
icrape  the  Top  very  thin,  do  this  when¬ 
ever  you  cut  your  Nails,  and  by  conftant 
ufe,  it  makes  the  Corners  fly  up,  and  grow 
flat  ;  fo  that  ^tis  impoflible  they  Ihould  give 
you  any  Pain. 


^0  make  the  Hair  grow  thick. 

^1"^  A  K  E  Rofemary,  Maiden-hair,  Sou- 
^  thern-wood,  Myrtle-Berries,  Hazel- 
Bark,  of  each  two  Ounces  ;  burn  thefe  to 
Alhes  on  a  clean  Hearth,  or  in  an  Oven ; 
put  thefe  Aflies  in  White-wine,  to  make  a 
ftrong  Lye,  and  walh  the  Hair  daily  at 
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the  Root ;  keep  it  cut  pretty  ftiort :  It  kills 
the  Worm  which  is  at  the  Root,  and  is 
more  efFedual  than  Bear’s  Greafe,  or  any 
fort  of  Pomatum,  which  rather  feeds  than 
deftroys  that  Enemy  to  the  Hair. 

A  Salve  for  a  Burn  or  Scald,  mVtch 
effectually  take  out  the  Fire. 


A  K  E  a  Pint  of  Sallad  Oil,  half  a 


Pound  of  White-Lead,  and  a  quarter 
of  a  Pound  of  Virgin’s  Wax  ;  boil  all  to¬ 
gether  foftly,  ’till  it  looks  of  a  dark  brown 
Colour,  then  roll  it  into  Rolls. 


An  excellent  to  make  the  Salve 
Gratia  Dei,  which  is  to  be  made  about 


A  K  E  Vervain,  Betony,'  and  Plmper- 
nel,  of  each  one  Handful ;  ftamp  them 
and  boil  them  in  three  Quarts  of  White- 
wine,  ’till  half  be  confumed  5  then  ftrain  it 
through  a  Linen  Cloth,  and  fet  it  over  the 
Fire  again  ;  put  to  it  one  Pound  of  the  bell 
Rolin,  well  beaten,  four  Ounces  of  Virgin’s 
Wax,  or  Yellow  Wax,  dilTolv'd  in  Woman’s 
Milk,  and  one  Ounce  of  Maftick  well  pow¬ 
der’d  ;  boil  all  in  the  Wine,  ’till  it  be  melt¬ 
ed,  ftirring  well  and  fall  :  then  take  it 


from 
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from  the  Fire,  and  put  to  it  a  Pound  of 
Turpentine,  ftirring  it  'till  it  be  cold  ;  then 
the  Salve  will  rife  above  the  rett,  which 
you  muft  take  out,  and  labour  with  your 
Hands,  as  Shoemakers  do  their  Wax,  and 
you  may  make  it  in  Rolls,  or  keep  jt  all 
together  in  a  Pan.  This  was  omitted  in 
the  Firlt  Part ;  but  is  fent  me  again  from 
the  fame  Charitable  Family,  on  whole  re¬ 
peated  Experience,  I  dare  fet  down  Ibme 
of  its  many  Virtues  :  'Tis  good  for  all 
Sorts  of  Wounds,  new  and  old  ;  it  cleanles 
and  heals  ;  eateth  off  Dead  Flelh,  and  ge- 
nerateth  New  ;  it  mollifies  Boils,  draws 
out  Thorns,  breaks  Impofthumes  ;  is  good 
in  the  Canker  and  a  Fiftula,  Bruifes  on 
the  Sinews,  St.  Anthofi/s  Fire,  and  it  af- 
fuageth  Swellings. 

An  Ointment  for  St.  Anthpny’5 

Fire. 

A  T  H  E  R  Elder-flowers  in  the  Spring, 
and  fill  a  Bottle  as  full  as  it  can  hold  ^ 
then  wet  them  with  Linfeed  Oil,  and  fet 
them  in  the  Sun,  prfefs  out  this  very  hard, 
and  put  to  four  Ounces  of  this,  half  a  Dram 
of  Saffron,  an  Ounce  of  loft  Soap,  and  boll 
it  to  an  Ointment ;  juft  before  you  take  it 
off  the  Fire,  ftir  in  an  Ounce  of  Cerufe  ; 

when 
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when  you  ufe  it,  make  it  warm,  and  anoint 
the  l^lace  ;  dip  foft  Paper  in  the  Ointment, 
and  cover  it  when  you  drefs  it,  which  muft 
be  twice  a  Day,  walh  it  with  Spirit  of 
Wine,  in  which  a  little  Vmice  Treacle  has 
been  mix'd, 

^0  make  Extra£i  of  Amber. 

A  K  E  two  Drams  of  good  Amber-  . 
^  greafe,  as  much  Sugar-candy,  twelve 
Grains  of  Musk,  and  fix  Grains  of  Civet ; 
beat  all  fmall  together,  and  put  this  Mixture 
into  a  Bottle  that  has  a  Glafs  Stopper;'  pour 
upon  thefe  Ingredients  four  Ounces  of  high¬ 
ly  Redified  Spirit  of  Wine  ;  fet  it  in  warm 
Embers  for  twenty-four  Hours,  while  'tis 
warm,  Teparate  the  Clear  from  the  Drofs  : 
This  Extrad  is  much  better  for  all  forts  of 
Ufe,  than  Ambergreefe  ;  five  or  fix  Drops 
in  any  Thing,  gives  a  moft  noble  Perfume ; 
half  this  Qiiantity  will  laft  a  great  many 
Years  ;  but  ’tis  proper  in  all  Families  di- 
ftant  from'  London^  becaufe  often  prefcrib'd 
in  Cordials. 

Eo  make  a  Sweet  Water. 


A  K  E  half  a  BuQiel  of  Damask  Rofcs, 
^  not  over-blown,  pick  them  into  a 
broad  Pan,  and  put  in  two  good  Handfuls 

of 
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of  Lavender  Tops,  when  it  has  juft  ftiot  the 
Ear ;  put  in  alfo  four  Ounces  of  Cloves,  and 
ftir  all  together,  putting  in  three  Pints  of 
Rofe-Water,  and  cover  them  with  a  Pewter 
Difti  and  a  Napkin  clofe  ;  let  them  ftand^ 
a  Day  and  a  Night,  ftir  them  twice  oi^ 
thrice  in  a  Day,  and  then  diftil  them  in  a 
cold  Still ;  put  into  the  Bottle  four  Grains 
of  Musk,  and  a  Pebble  Stone  tied  in  a 
Rag. 
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the  Head  259 
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A  pretty  Way  to  eat  cold 
BoilM  Beef  ^  206 

To  make  Savoy  Biskets  229 
To  flop  a  violent  Bleeding 
immediately  239 

A  certain  and  immediate 
Cure  for  a  Brui  fe  2  60 
A  moft  admirable  Balfam, 
for  Sores,  Fiftula’s,  Ul¬ 
cers,  l^c.  261 

ATwBiire  of  ?/:^^Bark  2^2 
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Calf’s-Foot-Broth  194 
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To  drefs  a  Cod*s-Head  ibid. 
To  broil  Chickens  195 
A  very  pretty  Cruft  for 
Tam  203 

To  Collar  Veal  212 

White  Lemon  Ctetim  218 
Cream  Flummery  219 
Currant  clear  Cakes  ibid. 
Rasberry  Cakes  ibid. 
A  moft  admirable  Way  to  dry 
Cherries  223 

T )  make  Apricot  Cakes  225 
A  pleafant  Medicine  for  a 
Cough  235 

An  eafy  Medicine  for  a  dry 
Cough  2  3<J 
An  excellent  Remedy  for  the 
Stone-Cholick  237 

F(yr  a  Q\\o\  \ck  attended  with 

Tainful  Vomitings  ibid. 
TheCompoftng  Draught  for 
the  Cholick  238 

A  Syrup  for  an  old  Cough 

243 

’  A  moft  Excellent  Trccefs  in 
j  a  Confumption  244 
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Tor  the  Canker  248 

very  good  CDrink  jor  a 
Coniuiioptive-Cough  250 
Tor aTlenretick  Cough,  or 
in  the  Side  ibid. 
admirable  Method  for 
Convulfion  Fits  254 
Another  for  Gonvulfions  255 
T'o  Camphirize  Sfirit  of 
Wine  257 

A  Alouth-Water  to  Cure  a 
Canker  z6i 

A  good  ibid. 

A  Milk-Water  for  a  Hoof¬ 
ing  Cough  26^3 

pbr  Convulfion  Fits  2(^4 
Another  for  the  fame  26^ 

D. 

Dumplins  215 

a  Dropfy  241 

‘tZo  Ctire  DeafneF%  and Noife 
in  the  Head  2  do 

E. 

Wo  Roaft  Eels  .  200 

An  excellent  T urging  EUxit 

242 

An  approv\i  Trocefs for  the 
Eyes_  24d 

A  mofl  excellent  Salve  fir 
the  Eyes.  ibid. 

A  mofl:  incomparable  Steel 
Electuary  2d7 

F. 

French  Bread  213 

A  Wr aught  cf  the  Salts  in  a 
Fever  2d3 

A  very pleafant  W^jfet  in  a 
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■ver 


G. 


ibid. 


'A  good  Gravy,’  to  keep  ready 
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any  Ufe 
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Tomakegood  Ginger-Bread, 
vcithout  Rutter  232 
Ebr  Gravel  239 

H. 

Wo  make  a  cold  Hafh,  or 
Salaa  Magundy  204 
An  excellent  Meat  qf  Hog’s 
Head  206 

Lozenges  for  Heart-burn 

Wo  make  the  R?l\v grove  thick 

2d8 

I. 

\c\ng  for  Tarts  231 

Wu  dravoan  Impofthume  02/^ 
of  the  Ear  248 

A  Ale dicine  for  the  Jaundice 

249 

A  neverfiailing  one  for  the 
fame  ibid. 

Tor  a  Loofeneis  and  Rloody 
Flux  240 

M. 

An  incomparable  Way  to 
make  Muftard  210 
Wo  keep  Mufhrooms  Without 
Tickle^  for  Sauce  211 
Wo  make  Mackeroons  21  d 
Wo  make  Red  Qtiince-yitiX- 
m  al  a d e  Jelly  221 
To  make  Marmalade  of  ripe 
Apricots  224 

Wo  make.  Marmalade  of 
Orange-flotvers  ibid. 
A  Medicineyb^  any  one  that 
has  been  bit  by  a  Mad- 
Dog  •  2d8 

N. 

For  'Nipples,  or  Kibe 
Heels  '  257 
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A  good  Salve  for  Sore  Lip 
or  Nipples  258 

Another  for  the  fame  ibid. 
A  petty  Medicine  for  Sore 
Nipples  ibid. 

P. 

Loniake  Plum- Porridge  195. 
Rcafi  Pike  or  Mackarel 

198 

fo  make  a  Party  of  Seef  or 
Mutton^  as  good  as  Vettifon 

201 

A  Shri??2f~?yc  202 

A  Hare-^yQ  ibid. 

A  Gree?i-Goofe-Vye  203 
Lo  Pot  Chefhire-Cheefe  204 
A  very  good  Way  to  kgef 
L'ongties  in  Pickle,  Boil- 

ing^  to  eat  hot  or  cold  207 
An  admirable  Pickle,  in 
Imitatioii  p/  India  'Bam¬ 
boo^  exactly  as  that  is 
done  ibid. 

To  Pickle  fmall  Onions  208 
To  Pickle  Cucimbersinfiices 

209 

A  Neafs-Longne  Pudding 

o  T  ^ 
^  A 

7 he  beft'way  to tnake  the  old 

Englifh  Pudding 

213 

An  excellent  Oat-meal  Pud¬ 
ding  214 

A  Rice  or  Millet b? \iddi\r\g 

ibid. 

A  T ancake-V 215 
Puffs  to  fry  inf  e ad  of  Frit¬ 
ters  ibid. 

An  AhmoniFnAFmg  216' 
A  Lemon-Vu^l^Ang  217 
AnOrange-?ii(^  d  i  ng  fir  Skin  s 

218 

To  Cherries  -222 


D  E  X. 

To  r^referve  Green  Apicots 

20  •> 

To  Prefer ve  Red  and  White 
Cttr rants  zi6 

To  Prelerve  GrapS  ibid. 
To  dry  Plumbs  ibid. 

To  Preferve  or  Candy  Orange 
or  Lemotz  Teels  227 
To  make  a  petty  fort  of  Le¬ 
mon  Puffs  228 

To  feafon  a  Vetzifozz  Party 

22^ 

fir  the  Party  230 
An  admirable  Medicine  for 
the  Piles  235 

Lozenges  for  the  Piles,  as 
tifed  in  the  W.  Indies  ib. 
An  admirable  Powder  fir 
any)  Sore  Mouthy  Thrilfi, 
or  (tanker  256” 

An  Ointment  fir  the  Piles 

259 

Another  for  the  fame  ibid. 

R. 

Rasberry  }amm  221 

A  good  SDrinkintheWxckGXs 

Another  for  the  Rickers  254 
A  Salve  for  a  Rupture  2^5 
A?z  excellent  Way  to  zzzake 
the  TurgingSyriif  ofRoi'es 

z66 

S. 

A  Sweet  Sauce  for  boiPd 


Afiitton  '  200 

To  Soufe  a  Turkey  in  Imi¬ 
tation  of  Sturgeon  205 
To  Stew  Cucumbers  to  eat 
Hot  210 

For  the  SxonQ  229 

An  excellent  Ale  fir  the 
Scurvy  240 
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A  (Purging  Diet  Drink  for 
the  fame  241 

'A  ntojl  incomf  arable  Salve 
to  break  any  Swelling, 

255 

An  incomparable  Medicine 
for  the  Scurvy  in  the 
(Teeth  2<^o 

A  bitter  TinEftirefor  a  (Pain 
in  the  Stomach  2(J7 
^  Salve /or  a  Scald  or  "Burn 

169 

(To  make  the  Salve  Gratia 
Dei  ibid. 

T. 

To  make  Orange-T Arts  231 
To  draw  out  a  Thorn  2.48 
An  excellent  Remedy  for  a 
Sore  Throat,  and  to  pre¬ 
vent  a  (Itiinfey  264. 


A  very  good  Way  to  prevent 
the  Nail  growing  into  the 
Toe  2<j8 


^  V. 

To  Roafi  a  Haunch  of  Ve- 
nilbn  ipp 


^  W. 

To  Stew  Wild-Fowl  197 
A  Rice  White-Pot  219 
To  make  Sarbadoes-^Atct 


253 

(Poppy -^Attr for  an  Afthma 


2.55 

A  Spring  Water  to  fiveeten 
the  '^ody  &c.  242 

A  Powder  for  the  Worm- 
F ever  in  Children  252 
A  Milk  Water  proper  to  take 
with  the  Powder  253 
To  makea  SweetWAter  z-ji 


■  4) 

4' 

FINIS. 


I 

•> 

^  \ 


t 


t' 


;  >- 

■| 

■.  # 


..•^  V  — 


s 


.* 


-.5. -')  •  •■('- 


•>  -..' 


rfj, 

^""1 


c--'. 


•n 


-r: 


■L'Sf* 


JpH- 

IV'rir'J.y-  ■ 

: 

hrV; 

iili 

SiRpSK 

,:'*r 

.  nii 


